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SUMMARY
Industrial and welfare catering services in Britain are a major employer 
of labour, as well as being a large market for food, and include within 
their scope significant social institutions. This is the subject matter 
of Chapter 2, which follows the introductory chapter on the methodology 
adopted in the study, and a critique of the major sources used. A sec­
toral approach in establishing the structure and in forecasting the growth 
of the industry to 1980 forms the main body of the study.
Chapters 3 to 6 are concerned with employee catering; a historical 
resume of its development and of employers' motives in providing catering 
facilities; the structure and organisation of the sector; costs of 
employee catering; an investigation of the determinants of demand, lead­
ing to the forecast of turnover and costs. ChapterftL is devoted to cater­
ing contractors and includes a detailed analysis of the major firms.
Catering in state and private schools is covered in Chapter 8, while 
Chapter 9 examines catering in Further and Higher Education. Hospital 
catering is investigated in Chapter 10 while the scope of Chapter 11 is 
catering in homes for children, the elderly and disabled and meal services 
for old people. The sectoral treatment of the industry is completed 
in Chapter 12 on catering in the Armed Forces and in penal institutions.
Chapters 13 to 15 deal with aspects of the industry which call for an 
intersectoral approach. Chapter 13 examines food purchasing, arrangements 
in the industry, including trends in this field. Convenience catering,,
i.e. convenience foods and automatic vending, is the subject matter of 
Chapter "\k and Chapter 15 views the industry as an employer,. The study 
is completed in Chapter 16 with a broad survey of some of the conclusions 
and implications of the findings.
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CHAPTER 1 INTRODUCTION
1.1. The Background to the Study.
Since 1967 several Research Fellows have held full-time appointments in
the Department of Hotel and Catering Management,, supported by external 
finance. These Fellowships have been devoted to individual projects of
relevance to the hotel and catering industry, to the Department and to
the sponsoring organisation. In this tradition the British Vending
; >. :ft ft* f 3 ) 'V*' .V .*• -.ft / • A , ' 'Industries .(B.V. I.) Fel lowshi p - was created in+1971, by an important 
supplier to the hotel and catering industry, .to promote research of common 
interest to the Industry, the Department and the Company. The first B.V.I. 
Fellowship was devoted to the study of industrial and welfare catering 
services in Britain.
The objectives of the study were postulated as follows:-
(I..);.'To-establish-the structure of the industrial and welfare catering 
sectors, their markets and their modes of operation;
(ii) To examine the particular arrangements and effects of marketing at
thealevels of supplier/caterer and caterer/consumer in these sectors;
(iii) To analyse the economic, social and other trends which influence the 
growth, pattern of use, provision and operation of these catering 
se rv i ces
(iv) ■ To indicate the probable growth and development of industrial and 
welfare catering services in the decade between 1970 and 1980;
(v) From this information to establish the implications for industrial 
V< .and welfare catering on the one hand and for their suppliers on the 
- other hand.
The geographical limits of the study were restricted to Great Britain and the 
activities included in the scope had certain broad characteristics in common, 
distinguishing them from the rest of the hotel and catering industry. They 
were in all cases ancillary to the end product or service provided by the 
establishment or enterprise. Also, they were not available to members of the 
general public but only to certain groups of users. In the extreme case of 
hospital patients and inmates of institutions, users constituted 'captive 
markets". Finally, these catering services were not provided with a view to 
profit, but supplied for broad social and economic motives, often associated 
with the concept of 'welfare*.
(a) At first designated as the A. F. Fobds • Research Fellowship.
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(i) Employee catering at places of work
(ii) Catering in schools
(iii) Catering in further and higher education
(iv) Catering in hospitals J
(v) Catering in local authority and other welfare1services
(vi) Catering in the Armed Forces and penal establishments
The employee catering sector required further delineation and was defined to 
include ail staff catering services, excluding those in commercial catering 
establishments, e.g. hotels and restaurants,, which were completely outside 
the scope of the survey, and facilities for employees in sectors (ii) and(vi) 
which were treated as within the individual sectors.
Within this framework it was further proposed to estimate the value of the
market, the number of catering units and employees by sector and to provide
a quantitative forecast of the Market to 1980. Where possible, an attempt 
was made to provide a break-down of catering costs and to analyse the unit 
and manpower structure of the industry. A brief resume of historical 
developments was also sketched in relevant cases, and an analysis of the 
major factors determining the demand for catering services was provided by 
sector*, the employee catering sector being singled out for in-depth 
treatment.
Among the aspects which were given substantial attention were:
(i) The motives behind the provision of employee catering, with reference 
to employer and employee attitudes and the determinants of the 
'acceptance rate'.
(ii) The relative importance of 'direct management' and 'contractor manage 
,nent‘and the differences in their mode of operation.
(iii) Purchasing.
(iv) 'Convenience catering'.
(v) Manpower.
1.1 1. The Survey Method.
The study made use of two basic tools: desk research and personal interviews.
Where necessary desk research was also followed up by telephone and postal
inquiries. The desk research included a survey of all the relevant literature
from the following sources:
(i) Official sources, i.e. government departments and official bodies, e.
(a) A critique of basic sources is provided below in 1.2.
To simplify the analysis of the industry, six major sectors were distinguished
- 15 -
N.E.D.O. , C.I.R., N.B.P.I. and the Regional Hospital Boards.
(ii) Independent.non-profit making organisations, e.g. The Industrial 
Society and the King Edward Hospital Fund.
(iii) Commercial organisations, i.e. material provided by individual 
firms, such as market research surveys^.
(iv) Trade literature, e.g. directories and periodical s.
1. 1,1.1. The Personal Interviews.
(b)Almost ninety individual organisations co-operated in the programme of 
personal interviewing, though altogether over 100 separate visits were made 
and *120 interviews conducted. The approach of the interviewing programme 
was to locate key personnel in relevant organisations to achieve as great 
a coverage of the industry as possible, without, on the other hand, 
sacrificing the overall balance of ,the survey. A large number of "head 
office" locations were thus included in the schedule to maximise the effect­
ive scope/though sufficient visits to individual catering sites were also
made.
The visits were of six basic types:
(i) case studies of catering sites  ...........   39
(ii) visits to area/group catering offices.................. 30
(c>(iii) visits to purchasing agencies .........   .11
(iv) visits to trade and other organisations  ..............  7
(v) visits to suppliers ..................     8
(vi) visits to government departments  .................. 10
All visits  ...... 105
A detailed sectoraL,.breakdown of visits is provided in Table 1.1. and 
reflects the emphasis placed on employee catering. This particular 
attention was warranted by the relative size of the sector and more 
significantly because of its heterogeneous nature. The other sectors, 
on the other hand, were relatively homogeneous, e.g. hospital catering, 
the school meals service, the armed forces and penal establishments, 
which were subject to overall direction from government departments.
Further and higher education and local authority and other welfare services 
were a problem area, however, as were the parallel private sector 
institutions to be included, e.g. Independent Schools, private nursing 
homes etc. However, the relatively small share of the industry represent­
ed by these services, argued for a less detailed and more impressionistic
(a) Often collected in the Personal Interviews.
(b) See Appendix 1.1. A further h  organisations refused to co-operate while 
15 further ones approached by post did not establish contact.
(c)' Excluding Government departments included in (vi).
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Table 1.1. A SECTORAL BREAKDOWN OF VISITS
All vl si ts.
Number of vis . (a)its' '
(b)Employee catering 5A
Catering in Schools 1A
Catering in further and higher education . • 6
Hospital Catering 12
Catering in local authority, welfare and
other services 3
Catering in the armed forces and penal
establishments 5
(c)Intersectoral visits' 1 11
105
Notes
(a) Excludes repeat visits to the catering contractors and other large 
organi sat i ons.
(b) Includes 9 visits to catering contractors (see (a) )
(c) e.g. 7 food and equipment suppliers, the Trade Press, etc.
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treatment in the time available, especially in the case of private sector 
institutions which were not included in the interviewing.
Employee Catering.
In view of the complexity of the employee catering sector special care was 
taken to ensure a balanced select ion of organisations to be included in the 
visits. All together A7 catering organisations were finally included, 8 
catering contractors and 39 direct management organisations, as well as 7/g j • *visits to other relevant bodies' The visits to d?rect management 
organisations consisted of 29 to unit catering management and 10 to group 
catering executives, e.g. Catering Advisers and Group Catering Managers, 
who were capable of providing a national viewpoint of their organisations' 
operations. •
However, so as not to create an undue bias towards large organisations, 
the 29 interviews at unit level included 6 medium sized firms (1,000 to
10.000 employees) and more significantly 8 small organisations (100 -
1.000 employees).
Further, 17 telephone inquiries were also made to other small firms, 
selected at random- }, to establish basic facts about their proVisi on of 
catering facilities.
Table 1.2. provides a regional break-down of 21 'unit' visits, excluding 
the 8 small firms which were all located in the South East. The 21 units 
were selected so as to achieve a broad regional balance vis-a-vis population, 
but the 8 small units were chosen simply on the basis of size. Furthermore, 
all 39 direct management organisations were selected to include both manu­
facturing and non-manufacturing, the final division being 32 of the former 
and 7 the latter. The 8 catering contractors included A large organ­
isations (over 300 units); 2 medium sized (100 units) and 2 small firms with 
30 and 6 units respectively. The number of catering establishments covered 
in the interviews was assessed at A,000 (3,000 contractors' and 1,000 
direct management), approximately one-fifth of all catering units providing 
meals.
The other-sectors.
A total of A0 visits were devoted to the other sectors, mainly the School 
Meals and Hospital Services. In the School Meals Service (S.M.S.) 7 inter­
views were with Senior School Meals Organisers or Heads of Education Catering,
(a) e.g. Trade associations, government departments etc.
(b) The organisat ions were selected from the Dunn and Bradstreet Directory 
of businesses.
Table 1.2. A REGIONAL ANALYSIS OF 21 'UNIT* VISITS (EMPLOYEE CATERING)
Region
South East.
Wales and S. West.
Midlands and E. Anglia,
North West and Yorkshire and 
Humberside
The North and Scotland
No. of Organisations.
6
2
5
4
4
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representing local education authorities with one-eighth of the pupil 
population in Great Britain. A further 6 visits were to local authority 
Supplies Officers or buyers who purchased on behalf of the S.M.S, local 
authority colleges, homes, etc. A similar pattern obtained in the case 
of the Hospital Service with 4 visits to Group Catering Managers, 1 to 
a Hospital Catering Officer, 1 to a Regional Catering Adviser and 4 visits 
to Hospital Supplies Officers (3 at Area and 1 at Regional level).
Visits in the Further and Higher Education Sector included 2 Universities,
1 Polytechnic, 1 College of Education and 1 Local Authority organisation 
covering 30 colleges of Further Education. In all these cases catering 
management formed the majority of respondents. In the local authority 
social services area, two Civic Catering Officers were visited while in 
the case of the Armed Forces and p'risons, key catering and purchasing 
officers were contacted at head offices.
Finally apart from 94 visits carried out on a sectoral basis, a further 11 
were conducted with other organisations. Suppliers to the industry accounted 
for 7 of these, including 5 food processors, 1 food wholesaler and 1 equipment 
manufacturer. The remaining four visits were to the Trade Press and other 
organisations.
The Content of the Interviews
The content of the interviews naturally varied between 'unit* and 1 headquarter1 
locations, as well as sectorally. In the case of 'unit1 interviews in the 
employee catering sector a structured questionnaire was formulated and is 
shown in Appendix 1.2 . This questionnaire was used flexibly as a guide­
line during visits to individual units and served as a check list in other 
sectors, apart from employee catering, with appropriate improvisation.
However, the formal questionnaire proved to be a cumbersome method of obtain- 
ing information in practice and was counter-productive. Thus the broad 
content of the questionnaire was memorised and utilised in a more flexible 
form without recourse to a formal approach.
In the case of interviews at 'headquarters* locations', with suppliers, 
trade organisations, government departments etc, the method used was more 
discursive. Nevertheless an attempt was made in all cases to obtain 
statistical data relevant to the study's objectives^
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The results of the interviews were generally satisfactory, though in 
some cases certain relevant information could not be collected. This 
was either because the respondent did not have access to the information 
required or was unwilling to release details, e.g. of accounts. However,• « ' isufficient statistical as well as qua!itative data were collected, given 
the time constraint, to enable the study to produce useful results.
1-2 A Critique of the basic sources
Although a large number of published sources were referred to in the study, 
very few of them were drawn upon to any large extent. The vast majority 
were not,, in fact, concerned with Industrial and Welfare Catering as sych 
but provided more general information about the framework in which the industry 
operated and an exhaustive bibliography is provided at the end of the text.
However, 5 publications of primary relevance to the field of study were isolated
for detailed critical evaluation.
These were :
(i) The Commission on Industrial Relations, Report No. 27, “Industrial 
Catering11, H.M.S.O, 1972.
(ii) The Industrial Society, Eighteenth and Nineteenth Surveys of “Canteen 
Prices, costs, subsidies and other information, June 1972 and July 1973.
(iii) The Department of Employment, Manpower Research Unit, Manpower Studies 
No. 11, H.M.S.O. 1972.
(iv) The Board of Trade, Inquiry into the Catering Trades for 1964 and 1969, 
Board of Trade Journal 13 May 1966 and H.M.S.O. 1972.
(v) Smethursts Foods, The National Catering Inquiry, “The Bri tish Eat ? nq 
Out At ; Work", London 1973-
1.2 1 The Commission on Industrial Relations (14)
In November 1971 the C.I.R. was requested “to examine the functioning and 
development of voluntary collective bargaining in the hotel and catering
industry" and in 1972 published its report No. 27 on Industrial Catering.
This publication was a basic source of the following material :
(A) The number of catering Units and employees analysed into :
(i) Industrial/Office and staff/jiea lady units.
(ii) Public/Private Sector Units.
(iii) Unit size categories by catering employees.
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(B) Hourly rates of pay for female canteen assistants. *
Catering units were defined as "the whole catering function at the address" 
and the three broad types in (A)(i) were described as follows :
Industrial - establishments where manufacture, production or transport is
carried on, including executive and^ther office staff as well as manual.
Office - office blocks, banks, retail distriibution outlets and
similar establishments.
Tea lady only - undertakings where there are no meal services and the
catering unit provides only drinks and snacks on a trolley or similar service.
The survey was conducted by means of a postal questionnaire, drawing on a
( g Jsample of one in four establishments in the scope o.f the Wages Council 
from the lists of addresses held by the Department of Employment Wages 
Inspectorate In each of its seventeen divisions in Great Britain. Valid 
returns were received from 4,201 establishments representing a response rate 
(allowing for establishments out of the scope) of 69%. The returns covered 
just over 17^ of the estimated 24,300 units employing 218,000 catering s t a f f ^ . 
in addition there were approximately 260 Crown establishments isolated employing 
about 2,220 catering staff.
The survey was the only extant scientific attempt to enumerate the number of
catering units and employees and to analyse the structure of the employee
catering sector and the results were used extensively in this study. Only 
one major caveat was necessary as to the method of the survey, relating to the 
use of the Department of Employment Wages Council lists as a sampling frame. 
These 1ists required further investigation.
The Department compiles a list of addresses of the establishments within 
the scope of the Industrial and Staff Canteens (l.S.C.) Wages Council. These 
include "any undertaking which is wholly or mainly engaged in the supply of 
food or drink for immediate consumption ... and which is carried on for the 
use of employed persons in connection with their employment". Staff catering 
in hotels, boarding houses, shops with restaurants open to the public, schools, 
colleges, universities, hostels, hospitals, nursing homes were, therefore, not 
included. Also excluded were undertakings operated directly by the Crown (l4)<? 
Table 1.3 shows the number of establishments enumerated by the Department 
in recent years. It should be noted that the scope of the units enumerated 
was slightly smaller than the employee catering sector defined above in 1.1 
as.it excluded staff catering in establishments directly operated by the 
Crown as well as employee catering in retail establishments which also
(a) See below in 1.2 1
(b) excludes canteen supervisors and managers.
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TABLE 1.3
THE NUMBER OF ESTABLISHMENTS IN THE
provided restaurants for the general public.
SCOPE OF THE I.S.C. WAGES COUNCIL
Year ft
1960 28,856
1965 29,599
1967 29,864
1968 30,086
1969 30,058
1970 30,076
1971 29,861
1972 29,411
Source : Department of Employment.
The major drawback of the Department lists was t-he lack of any independent check on 
the continuing validity of the lists and hence the number of units has apparently 
remained relatively constant for a long period. The Department relies on 
employers' notification of the introduction or closure of catering services 
and on the results of scattered visits by the Wages Inspectors and thus 
the lists could be substantially out of date or incomplete. These inaccuracies 
were in fact isolated by the C.I.R. itself which enumerated only 24,300 within 
the I.S.C. scope in 1971, indicating that 5,561 establishments listed were no 
longer operating. On the other hand, no estimate could be made as to the number 
of units not on the lists but functioning.
1.2 2 The Industrial Society
The I.S. publishes annually a survey of "Canteen prices, costs, subsidies 
and other information", of which the most recent, the nineteenth, appeared 
in the summer of 1973 (79)* A less frequent publication was the "Survey of 
methods of service, prices, staff levels and subsidy of office catering (78)" 
the last one being produced in June 1972. These sources provided basic 
statistical information on :
(i) acceptance rates 
(i i) catering prices
(iii) expenditure per employee
(iv) "loss'- per employee (on consumables and labour)
f g j(v) the relative % share of consumables and labour costs
(vi) the % contractors and direct management units
(vii) the productivity of catering staff
(b)(viii) rates paid to catering staff'
(ix) methods of service of break items and the use of vending.
The nineteenth survey.covering one year's figures (1972) included over 250 
member companies which co-operated with the I.S, compared with 350 in the 
eighteenth survey (1971, two quarters). The selection process was not 
therefore.scientifically controlled and. there were reasons to suspect that 
the sample could have included an undue proportion of "progressive organisations" 
or 'model' catering units. Such a bias would probably have raised for example, 
the average acceptance rate, expenditure and loss per employee.
The surveys were restricted to factory locations and approximately 20% of the 
examples were of mainly shiftworking situations, a proportion which was 
representative in national terms. The observations were also broken down by 
'meals per day' and geographically and Table 1.4 provides the relevant analysis
for the two surveys alongside the respective (unweighted) acceptance rates.
The substantial variation in acceptance rates by unit size and area indicated 
that the national averages were highly sensitive to the geographical and 
unit structure of the sample. Hence the theoretical 'control samples' were 
constructed based separately on the geographical distribution of employment 
in manufacturing and the independently estimated percentage of meals served 
by size categories.
Table 1.5 illustrates the results of the exercise and a comparison of the 
‘controlled results' with the actual sample weights suggested that regional 
variations alone could have significantly biased the l.S. national average
upwards in the case of the 19th survey. But there was no similar evidence
to indicate that the sample distribution of unit size significantly influenced 
the actual results.
In addition to weighting by the 'control sample', the 19th survey was weighted
by the 18th sample structure and vice versa in order to test the effects on the
(a) (78) also provided limited data on other operating costs,
e.g. stores items, services, etc.
(b) Data from the 18th survey (76) was published in Survey No. 177,
"Rates paid to various grades of catering staff - 1972 (77)
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A BREAK-DOWN OF THE INDUSTRIAL
SOCIETY'S SAMPLE
18th Survey(76)
(295 examples) _______
Meals per day. % sample Acceptance % % sample Acceptance %
19th Survey (79) 
(222 examples)
Control
Samples
% total meals (a)
Up to 80 11.8
81 - 150 14.9
151 “ 450 35.3
451 - 1499 26.4
over 1,500 11.5
100.0
Area (b)
S. East 40.6
S.W. and Wales 7.8
Midlands £ 
E. Anglia 21.0
N.West £ 
Yorksh i re £ 
Humberside 16.6
The North 
£• Scotland 13.9
G. Britain 100.0
28
28
36 
43 
48
37
40
33
29
40
33
37
11.3
17.6 
31.5 
31.1 
8.6
100.0
44.5
7-6
12.6
18.5
16.7
100
28
30
35
40
37
34
37
30
23
41
35
34
9.4
12.6
27-5
50.5
% employees^ 
in manufacturing
28.0
8.8
24.7
25.1
13.4
100
Notes
(a) See estimates in Table 4.5 with adjustments.
(b) I.S. nomenclature a1tered to conform better with standard regions. 
S.E. average, GLC and Rest of S.E. weighted average.
(c) See Table 4.6. •  - ' - ,.
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comparabi1ity of the surveys. Again there was no significant effect resulting 
from the unit size structure of the sampling but regional variations did once 
more influence the outcome compared with the original weighting. Thus had 
the 19th survey for example been conducted on the same regional basis as the 
18th, the national average would have been 1.2% (of employees) lower. Apart 
from the regional and unit size structure, consecutive 1.S. surveys have been 
generally composed of variable samples and thus the comparability from year 
to year was further prejudiced.
Apart from the effects on the average acceptance rate analysed above, the 
sample structure would naturally have substantially influenced other data 
as well. For example regional range in 'loss per employee' per annum was 
£9.54^  (S.W. and Wales) to £21.78 (London). Similarly the share of labour 
costs varied significantly from 54% (S.W. and Wales) to 86% of sales in 
London. Unit size was also apparently influential in shaping the average of 
both labour and consumable costs as a percentage of sales. Labour costs 
varied from 7 7 % of sales In units serving fewer than 80 meals to 58% in those 
producing 151 ~ 450; consumable costs rose from 74% in the largest units to 
90% In the smallest.
1.2 3 The Department of Employment Manpower Research Unit (36)
In 1972 the Department produced its Manpower Studies No 11 "Catering", a
survey of the manpower requirements of the catering industry. The objective
of the study was to analyse the industry's current use of manpower and
to forecast future trends in response to«a suggestion by the Economic
Development Committee (E.D.C) for the Hotel and Catering Industry, Among
the relevant sectors covered were industrial, hospitals, university and
(hilocal authority catering .
The survey was carried out in 1969 using personal and telephone interviews 
and mail questionnaires. The hospital and local authority sectors were 
substantially represented, the former mainly by mail questionnaires to 463
1
hospitals (16% of the total) achieving a*-192% response and the latter by a 
'blanket mailing' to 100% of the relevant authorities which resulted in a 
100% response. Among the main results of the survey was the estimates of
210,000 catering staff in local authority establishments in 1969.
The industrial and university catering sectors proved more intractable; 
only a 16% response was achieved from a mail questionnaire to all universities
with a heavy bias towards Oxbridge (40% response). Nevertheless an estimate
(a) 19th Survey.
(b) including educational, health and welfare establishments.
ACCEPTANCE RATES (%)
Weighting Structure.
18th sample 19th sample Control sample
meals per,day
18th Survey 37.05 36.92 36.80(a)
19th '* 34.95 35.08 35.48(a)
by area
18th Survey 36.12 36.87 35-72
19th " 33.85 35-05 33.66
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TABLE 1.5
WEIGHTING THE 1.S.
(a) two highest meal size categories averaged.
(b) actual sample weights underlined
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of 13,100 catering staff in universities for 1967/8 was possible on 
reasonable assumptions. The industrial sector provided much greater 
problems.
The main base used for sampling ini the postal survey of industrial catering
was the Hotel and Catering Industry Training Board's register which included
(a)only "leviable organisations", i.e. those with a minimum specified payroll .
Hence the 1 in 10 sample of the 2,820 registered firms was restricted in scope,
(c)excluding the smaller organisations . The response to the mail questionnaire 
was 58% (173 organisations). Altogether, including personal and telephone 
interviews, the M.R.U. covered over 350 direct management establishments and 
6 catering contractors with a total 3,000 units.
Among.the main results of the survey, was an estimated average acceptance 
of 36.9%, 38% in manufacturing and 33% in non-manufacturing. Also, the report 
assessed a total of 190,000 industrial catering employees of which 177,000 
were in private and nationalised industry and 13,000 In Government departments, 
local authority staff canteens and the Post Office. The numbers in private 
and nationalised industry consisted of 137,000 in units of 5 or more employees 
(H.C.I.T.B estimate) and 40,000 in canteens with less than 5 staff.
The estimate of catering employees in those firms with fewer than 5 employees
was based on a crucial assumption, founded on the Board of Trade Census of
Distribution and Other Services, 1950. The Census indicated that 60% of the
total labour force of industrial catering workers was concentrated in firms
employing less than 5 employees. Allowing for later trends in industry,
including a move towards larger firms and business mergers, the M.R.U
considered it reasonable to assume that by 1969 firms with less than 5
catering workers had reduced their share of the catering labour force to
55%^* But this assumption would mean that firms with fewer than 5
employees accounted for 97,350^ catering staff in 1969 which conflicted with the
( f )M.R.U. estimate that only 40,000 were employed in canteens with less than 
5 staffl This inconsistency in the report throws doubts on the accuracy of 
the estimate of the total number of industrial catering employees of 190,000.
(a) Government departments, local authority staff canteens and the Post 
Office, not covered by the H.C.I.T.B, were assessed separately.
(b) Plus an additional 14 large organisations.
(c) 54 telephone interviews were however conducted with small organisations 
to assess the break-down of.catering staff.
(d) This was highly improbable on the C.I.R. estimate (1*0 that there were
. 12,900 units with 1 - 4 employees. Assuming an average 2.5 employee/
unit yields 32,250 employees, 15% of the total (218,000) even excluding 
managers and supervisors.
(e) 55% x 177,000
(c) excludes public sector offices.
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The National Catering Inquiry sponsored by Smethursts Foods' , produced 
"The British Eating Out at Work" iii 1973- The report can be divided into 
two parts: the first part being a review of various estimates of market
size and the second consisting of the results of a sample survey of con­
sumers.
From a review of various assessments of the industrial catering market, the 
report concluded that the value of the market in 1971 was approximately £300 
million, including £125 million in subsidies. A major source for these estimates 
appeared to be The Board of Trade 1964 Catering Inquiry and the Canteen 
Turnover Index, though the final estimate of turnover (£175mi 11 ion) was 
higher than the B.O.T. figure (£166,4 million). Furthermore, the report 
concluded that there were 35,000-catering establishments, 26,500 direct 
management and 8,500 contractors. However, it should be 'n&ted that these 
were not defined as separate premises but included individual canteens on 
the same site.
The Consumer Survey
The consumer survey was based on an original sample of 936 employees 
(b)from the full-time', working population under 65. People excluded were those 
who spent less than half their working hours in any one location. Table 
1.6 provides a break-down of the sample by relevant characteristics. The 
main result from the original sample was that 65% had an industrial catering 
faci1i ty.
However the remaining analysis was based on a detailed analysis of only 450 
interviews, less than half the original sample. Of this total, 166 (36.9%) 
were interviews with people with canteen and 284 (73.1%) with employees without
catering facilities. These proportions bear no relationship to the proportions
of those with and without catering faci1ities in the original sample of 936.
The basic conclusions from the analysis of the 166 employees with services 
were that 48% used the canteen on any day and paid an average 17±p for a meal.
An evaluation of the survey included the following observations. Firstly,
though the original sampling method used to isolate 936 employees was probably
representative, the subsequent adjustments based on the 450 might have reduced
(c)the accuracy. The original sample isolated 608 employees with catering
(a) The former name of Birds Eye Catering Division (Unilever).
(b). i.e. working over 30 hours a week.
(c) 936x65%
1.2 4 The National Catering Inquiry (lis)
(a)
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TABLE 1.6
A BREAKDOWN OF THE N.C.I. SAMPLE
Age % Social % . Sex % Region %
Class
16 - 34 42 ABC1 40 Male 74 South 42
35 - 54 40 Female 26 Midlands 22
55 - 64 18 North 36
(a) 936 employees.
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facilities yet the detailed analysis was based on only 27% or 166 of these.
A related problem was that some of the finer analysis relied on very small 
numbers. At. the extreme was the analysis of those employees with catering 
/facilities who did not use them, i.e. 5 1,some of which was based on results 
/ from 1 respondent.
1.2 5 The Board of Trade inquiries into the Catering Trades for 1964 and 1969
The Board of Trade Inquiries into the Catering Trades for 1964 and 1969 
provided estimates of the number of canteens and total turnover which are 
summarised in Table 1 .7.. The surveys were based on 3 basic sources which 
required further investigation.
(0 The Census of. Production, 1963/68 (i*>6,l£7)
The Census of Production contained data on canteen, purchases and takings 
in units with over 25 employees, in manufacturing (SIC Orders III to XIX), 
construction (SIC XX), the public utilities (SIC XXI) and very incomplete 
data on mining and quarrying (SIC 11). The Board of Trade used the Census 
of Production data for its assessment of the direct management manufacturing 
sector. Thus the Board of Trade arrived at its estimate of the number of 
establishments by simply enumerating the number of observations of turnover 
provided in the Census of Production.
Thus the Board of Trade Catering Inquiry estimates depended to a great extent 
on the respondent organisations accounting practices. Furthermore, the 
definition of an industrial 'establishment1 was altered between the two 
Censuses of Production of 1963 and 1968. In the 1963 Census, firms were 
requested to isolate the accounts of individual premises i.e. at particular 
addresses, where possible, but the 1969 Census of Production used the revised 
1968 SIC definition and organisations were asked to supply information for 
accounting units, i.e. "the smallest unit which could provide information 
normally required for an economic census". This changed definition could 
have been the main contributing factor to the apparent drop in the number of 
units from 21,103 in 1964 to 18,336 in 1969- Thus for the purposes of 
establishing how many catering units existed at separate sites, both the 1963 
and 1968 Censuses of Production were inadequate, the 1968 Census being the least 
satisfactory.
To summarise, the Census of Production data were not an accurate guide to the 
number of catering units at separate sites because :
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TABLE 1.
THE BOARD OF TRADE CATERING INQUIRIES,
1964 and 1969
1964 1969
Turnover £ ml 11 ion
Contractors Canteens 30*8^ 56.5^
Non - manufacturing ) other m  q 8^-8 ) go g
manufacturing ) canteens 58.0 )
Total 1 4 4 . 7 ^  1 4 0 . 3
Establishments (number)
Contractors 3,021 ^  4,084^
non - manufacturing ) 10 nQl - 1 l r \
manufacturing ) other 18’081 j .14,252
Total 21,102 18,336
Notes
(a) includes "other catering receipts"
(b) excludes staff catering in retail establishments.
(c) only canteens operated by catering contractors whose main business 
was operating canteens; only multiple organisations followed up 
for complete response.
(d) total contractors’ turnover, including other receipts, was £68.5 million.
(e) 203 contractors’ organisations.
(i) !t generally excluded establishments with fewer than 25 employees on 
site.
(ii) The accounting methods used could have resulted in several separate 
units being included in one departmental account, yielding only one 
1men t i on1.
(iii) Units with negligible or zero turnover would not have been recorded.
(iv) Some organisations might not have maintained separate catering accounts 
and thus no entry was made under canteens.
The 11,107 units enumerated in the 'manufacturing sector1 was most 
probably an underestimate in 1969 as was the similar total in 1964. However, 
because of the 'tighter' definition used in 1 9 6 4 ,  that Inquiry was probably 
the more accurate of the two.
(i i) A sample survey of Canteens in non - manufacturing
The method used in the Catering Inquiry for estimating the number of 
canteens in offices, shops, etc. was based on a sample of non-manufacturing 
businesses selected from local authority registers compiled under the Food 
Hygiene Regulations. The realised sampling fractions were then 'grossed up1 
to provide an estimate of the total number of units.
(iii) A direct approach to all Catering Contractors operating Canteens
There was no complete register of catering contractors so the BOT in fact
approached all 'known' organisations in 1969* All limited companies 
for example were included. It was quite likely therefore that some small 
catering contractors operating on a restricted local basis could have been 
overlooked in the Inquiry. However, on balance the B.O.T. estimate of the 
number of contractors units in 1969 was likely to be much more reliable than the 
estimate for direct management units in manufacturing and non-manufacturing 
industry. In addition the estimate of 4 , 0 8 4  contractors' units in 1 9 6 9  is 
likely to be more precise and therefore not strictly comparable with the 1 9 6 4  
figure of 3,021, as the latter probably did not include all the contractors 
with fewer than 10 units.
An evaluation of the Board of Trade Catering Inquiries
The analysis of the B.O.T's methodology indicated that the number of catering 
establishments would have been underestimated, mainly because of the vagaries 
of the C.O.P. This conclusion was confirmed by other evidence e.g. The C.I.R.
( I**) but also by the apparent decline in the total number of catering units
by 2 , 7 6 6  ( 1 3 % )  between the 1 9 6 4  and 1 9 6 9  Inquiries, for which there was no
other independent evidence.
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The B.O.T. estimates of turnover were subject to the same reservations.
The 1969 Inquiry indicated for example that catering contractors accounted for 
over 40% of the total turnover. This was most unlikely as contractors 
accounted for only an estimated 26% (l 4) of the catering labour force and 
only 18% of all catering units. The contractors' evidence of £56.5 million 
turnover in 1969 was probably relatively accurate, because of the direct 
method of assessment. If this were ‘grossed up1 on the basis of share of 
total employees, it would have produced a total turnover of £226 million 
in 1969^.
/L \
The Board of Trade/Department of Trade and Industry Canteens Turnover index
The Catering inquiries are supplemented by a monthly Index of Turnover in the 
Catering Trades which is published as Business Monitor S.D.5. "The Catering 
Trades". The Catering Inquiries are used as "benchmarks" for the Index which 
is calculated from a sample of over a thousand canteens. Between 1964 and 
1972 the Index registered a 19% increase. Unfortunately, the Department 
of Trade and Industry could not provide further details about the compilation 
of the index.
(a) £56.5 million x 4 - See Appendix 5.1
(b) See Appendix 6.8
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CHAPTER 2. INDUSTRIAL AND WELFARE CATERING SERVICES IN PERSPECTIVE.
2.1. The Industry In the economy and society.
An adequate recognition of the significance of industrial and welfare
catering has been hindered by the shortcomings of official statistics.
The Standard Industrial Classification, for example, includes the indivi -
dual industrial and welfare catering services within the main activities
which they serve, unless they happen, to be operated by catering contractors.
The employees of the industry are, therefore, enumerated with the ' user 1
industries and divorced from the 1 commercial 1 catering industry as
(a)defined in the Minimum List Headings 884 - 888 This poses problems |n
the separate identification of the Industry.
There has also been no adequate authoritative estimate of the market
value of industrial and welfare catering services, inclusive of subsidies,
to enable meaningful comparisons to be drawn with other activities.
These factors have, therefore, prevented an accurate evaluation of the 
catering industry as a whole and of industrial and welfare catering 
services in particular. One of the main objectives of this study has 
been to attempt to rectify this situation.
(a) MLH 884 - Hotel and other residential establishments.
MLH 885 “ Restaurants, cafes and snack bars.
MLH 886 - Public Houses.
MLH 887 ~ Clubs.
MLH 888 - Catering Contractors.
Source : Standard Industrial Classification, C.S.O. 1968.
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Among the measures which can be usefully employed to relate the industry 
to the national economy are 'manpower1 and 'value' indicators. in 1970 
for example, the Industry employed over half-a-mi11 ion people, representing 
approximately 2.3% of all employees in Great Britain ^ * However, as 
almost 90% of the Industry's labour force were female, industrial and welfare 
catering accounted for 6% of<all female employees and over 10% of all/L\
women working part - time * Moreover, the Industry's manpower was
broadly comparable in size to the numbers employed in commercial catering ^ *
The best indicator of the value of the Industry's services is an estimate
based on costs. The total monetary value of the identifiable current
costs of industrial and welfare catering services was estimated to be in
the region of £800 million for 1970. Expenditure on these costs represented
2% of the country's total current expenditure on goods and services of(d).over £40,000 million * However, the identified costs were almost 
certainly an underestimate of the total value of these services as they 
excluded certain unrecorded items, which would normally be included in 
other ' commercial ' activities, notably the profit element.
(a) 22.9 million employees in employment (Great Britain ) less 0.5.
million unemployed (8) i.e. 22,4 million.
fo) 8.6 million female employees in employment (Great Britain) less
0.2 million unemployed, i.e. 8.4 million, of which 2.7 million were 
part - time (8).
(c) The 587,000 enumerated (8) in 1970 as emplpyed in the S.I.C. Hotel 
and Catering Industry included an estimated 40 - 50,000 employed by catering 
contractors operating in industrial and welfare catering, as well as over
18,000 unemployed.
(c|) Consumers' expenditure of £31 ,238 million plus public authorities' 
current expenditure on goods and services of £9,055 million =£40, 293. 
mill ion (10).
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-The overall costs of £800 million included a subsidy element at over half 
the total, consumers1 expenditure or turnover in industrial and welfare cater-tf
J ng v.'Kich was estimated at approximately £360 million, representing over 1% 
of all consumers' expenditure on goods and services, while subsidies 
accounted for approximately £440 million. Turnover barely covered the 
cost of food purchases by the Industry, which were assessed at over £340
• • V<3}million ’ As total food purchases by caterers In Great Britain were
estimated at £928 million (TO) (b), industrial and welfare catering accoun­
ted for over one-third of the caterers' total, approximately 5 % of the
(c )country's total food bill of almost £7,200 million
However, the estimated value of the Industry'.s food expenditure probably 
understates the real volume of its purchases when compared with the 
'household' and 'commercial' catering sectors. This is because the In­
dustry is likely to pay lower average prices, owing to the widespread 
large - scale purchasing practised. The public sector, in particular, 
arranges much of its food buying on large central contracts, which cover 
many catering units. The same is also true for the larger catering 
contractors and other big firms.
The social signlficance of the Industry is emphasised by the observation 
that it probably serves the equivalent of over 7 rpillion individualsdai ly with 
main meals. Thus the equivalent of almost one in seven of the whole 
population of Great Britain is daily provided with a meal by the Industry. 
Altogether, probably between one - fifth and one - quarter of the total 
population are regular users of industrial and welfare catering services.
Up to one - eighth of these users are residents in hospitals, homes, educa­
tional, penal and Services establishments and constitute, in most cases, a 
* captive ' market. However, the great majority are served in day establish - 
ments, mainly in state schools and industrial catering units, where the 
consumer has alternatives available.
(a) Includes food purchases in Great Britain for services personnel 
stationed abroad and purchases by vending contractors.
(b) Includes £25 million for the services food purchases in Great Britain 
excluded from the Blue Book total of £931 million. The £931 million U.K. 
total was reduced by 3% to allow for N. Ireland.
(c) £7,351 million expenditure on food in the U.K. (10), reduced by 3 %  
to allow for N. Ireland, plus £25 million for the armed forces purchases 
in Great Britain.
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In Industrial catering, in particular, the potential consumer is more 
likely on average to choose an alternative to the canteen or staff rest­
aurant, Probably over 60% of all employees in industry are provided with 
catering facilities at work, though fewer than one - third are regular 
users of main meal services. Nevertheless, these facilities are regarded 
as essential by employer and employee alike. For the employer, they can 
be an aid to the recruitment and retention of staff, as well as being a 
necessary operational requirement, where no alternative catering services 
are readily available, or meal breaks are short. The employee, on the 
other hand, is provided with a subsidised service/which he will not 
lightly surrender. Thus industrial catering is intricately enmeshed 
within tfie overall network of employment policies and industrial relations.
Also Important in a social context, is the Industry's particular rele­
vance to certain groups in society. Over three - fifths of schoolchildren, 
for example, take a school meal on an average School day. The Industry 
therefore, excerclses a substantial influence on the attitudes, as well as 
on the health of the population as a whole, notably through its impact on 
children. The Industry also caters for a high proportion of underprivil­
eged groups, e.g. the sick, the elderly and the destitute. Apart from 
the obvious examples of hospitals and homes, there are free meals for a 
significant proportion of schoolchildren and cheap meals for the elderly 
in their own homes and in luncheon clubs. More generally, industrial and 
welfare catering is of special importance to low income groups in industry, 
including many young people, as well as to students on grants. In the 
industrial catering sector, many of the ' hard core 1 users of facilities 
are provided with their main meal of the day, sometimes their only cooked 
meal. Moreover in the current situation of rapidly rising food prices, 
the role of the Industry in providing adequate nourishment for the needy, 
as well as ' cheap food 1 for those on low incomes, may resemble the sig- 
nificance attached to it during the war.
Finally, attention should also be drawn to the role of the Industry as an 
employer. Apart from the overall significance of industrial and welfare 
catering as a major user of female labour, it also caters for a substantial 
proportion of part -time staff at almost 50% of the total. Many part - time 
female employees find the Industry, particularly the School MealsService 
and industrial catering, a convenient outlet for their labour. The 
hours worked usually fit in well with family responsibilities and the type 
of work seems especially suitable for many women. It is probably true 
to say that the Industry attracts some people into the labour force who
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.otherwise would not offer themselves for work. On the other hand, like 
catering in general, the Industry also provides employment for a substantial 
number who would not easily find employment elsewhere. One concomitant 
of the special characteristics of the Industry is that it is on average 
a ' low pay 1 activity. This tends to.restrict the ability of industrial 
and welfare catering services to recruit an adequate number of managerial 
and skilled staff, in particular.
2.2. The structure of the Industry " 1 | — —  —  —           , , ,,, |,
The industrial and welfare catering industry can be conveniently divided 
into two segments, the industrial catering sector and the rest of the 
Industry. Each of the two parts of the Industry employs in “•the region 
of half the total labour force, with the non - industrial establishments 
accounting for a slightly larger share. Out of the 76,000 units identified, 
almost one - third are industrial catering establishments, while over two - 
thirds comprise the other sectors.
Almost two - thirds of the Industry units are in the public sector pf 
the economy and more than one - third in the private sector. Most of 
the private sector establishments are industrial catering units, which 
represent up to 80% of the total units in the private sector. Table 2.1 
provides a detailed break - down of the unit structure of the Industry by 
individual sectors. Among the non - industrial establishments, schools 
were by far the most numerous, representing over 7% of the total, while 
homes included a further 20%. Thus the remaining, sectors, consisting of 
hospitals, further and higher education, armed forces, N.A.A.F.I., and penal 
establishments, accounted for fewer than 10% of the non - industrial units.
However, the unit structure of the Industry is not an accurate guide to 
the market shares of individual sectors. Table 2.2 provides an analysis 
of the Industry structure in terms of costs. Expenditure on food is the 
best measure for inter - sectoral comparisons, and this indicates that 
industrial catering accounted for almost 40% of the market in 1970, the 
rest of the Industry representing over 60%. Furthermore, among the 
non - industrial establishments, schools and hospitals alone accounted 
for two - thirds of the total expenditure on food.
A combination of the information on the unit structure and the food pur - 
chases of the Industry can be used to summarise the differences in average 
unit size among the sectors. These variations can be presented in a simple 
manner in terms of annual food purchases per (production) unit, as depicted
- 39 -
TABLE 2.1. INDUSTRIAL AND WELFARE CATERING - THE UNIT STRUCTURE.
Pub]jc Private Total
sector sector
Industrial catering (1971) 5,000 20,000 25,000
Schools (1972) 33,281 3,067 36,348
Further and higher 
education (1970) 1.13* - 1,134
Hospi tals (1971) 2,760 150 2,910
Homes (1971) 5 jOOO 5,000 10,000
Armed forces (1971) *50 - 450
N.A.A,F.1. (1972) 338 ~ 338
Penal establishments (1972) 150 - 150
Approximate Total *8,000 28,000 76,000
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TABLE 2.2. INDUSTRIAL AND WELFARE CATERING - THE STRUCTURE OF COSTS
IN 1970 (a)
Turnover Food Other Total identified
(£ million) costs costs costs.
(£ mill ion)
Industrial catering (b) 194 129 199 328
Schools (c) 93 74 130 204
Further and higher 
education (d) 36 22 23 45
Hospitals (e) 15 56 52 108
Hom©s (f) - 25 25 50
Armed forces (g) 18 18 12 30
N.A.A.F.1. 8 4 3 7
Penal establishments » 3 - 3
Total 364 331 444 775
Notes
(a) Monetary costs only; excludes free services.
(b) Operating costs plus an estimate for accommodation and depreciation
charges at 10% of op. costs.
(c) Gross running costs, i.e. all current costs.
(d) All accountable costs only.
(e) All operating costs; excludes accommodation and depreciation,
(f) Includes meals for the elderly, excludes free services, accommodation 
and depreciation charges.
(g) Great Britain.only.
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TABLE 2.3. THE AVERAGE SIZE OF UNITS BY SECTOR.
Annual Food Purchases /Unit ( 1970 ) 
£000
Industrial catering (a) 6.1
Schools (b) 3*0
Further and higher education 19-4
Hospitals 25*6
Homes 2.5
Armed forces 40.0
N.A.A.F.I. 11.8
Penal establishments 20.0
Average (c) 5*6
(a) Based on 21,000 1 meal 1 catering units only.
(b) Based on 25,000.production units.
(c) Based on 61,000 production units.
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in Table 2.3 These results emphasize the large average size of armed 
forces, hospital, penal and further and higher education units. industrial 
catering units are shown to be of average size and schools and homes as 
mostly smal1 units.
However, it is noteworthy that up to half the total meals served in indus -
trial catering establishments, for example, are probably produced in
fewer than one - tenth of the units. Similarly, in the School Meals
Service, one - third of the meals were produced in one - tenth of the 
(a)kitchens. There was therefore a high degree of market concentration
i.n the larger units of the industry. In industrial and welfare catering
( b)as a whole, an estimated one - eighth of over 60,000 production units 
probably accounted for almost half the.total market.
Another way of analysing the structure of the Industry is in terms of resi ~ 
dential and non - residential units. Over one - fifth of all establishments 
are residential, mostly homes, hospitals and private schools. . On the other 
hand, industrial catering units and public sector schools are almost ex - 
clusively non - residential.
The distinction between the public and private sector units is significant 
in certain respects. The public sector, notably the School Meals, Hospital 
Services and the armed forces operate to certain prescribed standards. 
Purchasing and manpower policies are highly centralised. In the case 
of the School Meals Service, prisons and the armed forces, specific dietary 
standards or ration scales are maintained. The private sector, consisting 
mainly of industrial catering establishments, presents a much less homogen - 
eous profile.
These units usually operate independently with central direction of catering 
being limited to relatively few groups. However, among the notable 
exceptions to the general rule are those units operated by the larger 
catering contractors.
Catering contractors as a whole operate on estimated 5,000 units, or only 
6 - 7% of the Industry total. However, more than 90% of the contractors1 
units are concentrated in the industrial catering sector where they represent 
almost One - fifth of all establishments. Another sector where contractors
(a) Approximately 22, 000 kitchens.
(b) Excludes 11,000 school dining units and 4,000 industrial snack 
and beverage units.
are relatively well - represented is private schools where they probably 
operate up to 10% of the units. Altogether, catering contractors control 
an estimated one - eighth of the Industry labour force.
THE BACKGROUND TO EMPLOYEE CATERING 
The Historical Background (1 5 )
The feeding of employees has deep historical roots and records extending at 
least to medieval times provide evidence that it flourished long before the 
Industrial Revolution* During the Middle Ages the King’s and nobles’ followers 
and retainers were all fed by the Royal and Baronial households. Probably a 
more direct form of employee catering was the Lord of the Manor’s responsibility 
to feed his ’villeins’ during ’boonwork’, labour performed on his lands by his 
tenants at special times of the year e.g. the harvest. In the medieval towns 
where the guild system prevailed9 master craftsmen would often provide their 
journeymen and apprentices with board and lodgings. However, as the feudal 
system and the guilds began to decline, so did the idea of the employers 
responsibility to feed his employees and it was not till the early days of 
the Industrial Revolution that the concept gained currency again.
Employee catering services resembling the modern type began to develop with 
the growth of the factory system during the nineteenth century, but these were 
exceptions. Robert Owen, for example,' was known to have operated a canteen at 
his factory in New Lanark early in the l820’s. Owen was a paternalistic 
employer hut he also considered the long-term benefits to profits which would 
result from a healthy and contented workforce. His view of employee feeding 
as part of the total sum of welfare benefits provided to his workers, all of 
which would tend to raise production, was especially significant with regard 
to future developments.
By the beginning of the twentieth century a handful of employers, notably of 
Q-yiaker persuasion, had provided their employees with canteen facilities. At 
the forefront were such firms as Rowntrees,Cadburys, Frys, Lever Bros,, and 
Montagu Burton. Most of these canteens were highly subsidised often charging 
only the cost of food to their customers. By the onset of the First World War 
there were probably about 100 canteens in operation. However, as government 
policy geared up to the exigencies of war production, it was decided that a 
nutritious meal would increase productivity and perhaps more important, reduce 
the incidence of alcoholism resulting from an inadequate diet. Regulations 
were therefore formulated requiring employers in munition factories to install 
.canteens. The result was that by the end of the war there were 1,000 canteens 
in existence.
During the inter-war period many of the new canteens introduced in the war years 
were closed as government regulations were revoked. But another significant 
factor in these closures was the fact that neither employers nor employees had
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-  45 -
been converted to the idea of employee catering services» A cut-back in 
usage of canteens as depressed post-war economic conditions took effect led 
many employers to abandon their canteens.
The development of catering services as a permanent and widespread institution 
in the British work place really dates from the Second World War. Government 
legislation under various welfare regulations and orders had made the provision 
of messrooms (a) obligatory on employers in many industries (b) in the period 
1907-40 but canteens were not a legal requirement. Again as in the case of 
the First World War, the needs of a war economy produced new government 
regulations on canteen provision.
The first regulation - The Factory (Canteens Order) 1940 - related only to 
factories with 250 or more employees engaged in munition or any work on behalf 
of the Crown. Under the Order, employers could be directed by an Inspector of 
Factories "to establish and maintain a suitable canteen where hot meals can be 
purchased". These regulations were extended to the docks and construction 
industry in 1941 (c) and in 1943 to factories engaged in production for 
civilian needs (d). Thus the scope of government powers eventually encompassed 
all factories with 250 or more employees.
The rationale behind these regulations was revealed by the Chief Inspectorate 
of Factories in its Annual Reports of 1940 and 1941 (86). Firstly, it was argued 
that workers would be capable of a better day's work if they were provided with 
a good midday meal. Also, the spread of shift-working which often required 
nightwork made it imperative to provide meal facilities which would otherwise 
he unavailable. The practice of billetting workers as part of the policy of 
directing labour meant that many workers could no longer eat at home and another 
factor was the growth in the number of married women working, thus further 
reducing the possibility for workers to go'home to eat. Finally, the imposition 
of rationing reduced the availability of items such as cheese which workers 
would normally use for sandwiches.
(a) Rooms where food could be consumed away from manufacturing process sometimes 
with self-catering facilities.
(h) See Appendix.3.1
(c) Bocks(Provision of Canteens) Order 1941 and Building Operatives and Works 
of Engineering Construction (Welfare and Safety Provision) Order 194l.
(d) Factory (Canteens) Order 1943
The Report (86) also noted that workers themselves were beginning to request 
canteens where previously they were often Opposed to the idea. Later reports
■ of the Inspectorate observed that employees had begun to regard the canteen as 
an employee service whether they used it or not and that employers had begun to 
regard the provision of catering services as an aid to attracting and retaining 
labour.
Though regulations were limited to factories with 250 or more employees, there, 
was also an enormous growth in canteens in small factories (a) during the war 
as competition for labour intensified. Where firms were legally required to 
provide messrooms (b) e.g. where women were employed on nightwork, this often 
led to the provision of hot meals for the night shift which was frequently 
extended to the day shift. Thus after the initial stimulus of the extended 
government powers the number of canteens in factories, docks.and building sites 
increased from 6,592 in 194l to 20,364 by 1951* Though the Factory Inspectorate 
had reserve powers to require firms to provide canteens, only in a few cases 
were legal powers invoked, (c) In 1952, these legal powers were abandoned and 
the Orders relating to canteens revoked. However, the change in the legal 
position did not significantly affect the number of canteens provided in 
subsequent years. In fact, though the number of canteens in factories, docks 
and building sites reached a peak.of 20,364 in 1951, there were still 19 ,332 in 
1956 despite the revocation of the Orders and the end of food rationing in 1954.
In the final report of the Inspectorate specifically referring to canteens (19 5 6), 
the Chief Inspector made the following observation: "it is obvious that canteens
are -now as much an employee service and incentive to recruitment of labour as 
pension schemes and the five day week and they have come to stay."
The conclusions drawn from this brief historical resume, which was concerned nainly 
with employee catering in factory situations, was that the initial adoption of 
canteens by employers was directly the result of government policy. However, the 
preservation and development of catering services since 1952 must be ascribed to 
other factors. Two other points were also worth mentioning. Firstly, the 
government had sanctioned the provision of employee feeding as a means of 
increasing the war effort, and thus an assumed link between employee catering 
and productivity (4,9 3) was given official backing. The other point was that 
canteens were born in an era of rationing and cheap food and this climate tended
(a) See Appendix.3.2
■ (b) Under the 1937 Factory Act
(c) 334 cases in the period 1941-52
to pervade the subsequent development of employee catering affecting the 
attitude of employer and employee alike.
3*2 The Legal Requirement
The current legal position relating to employee feeding in industry is contained 
in the 1961 Factories Act which makes no general requirement of employers to 
provide canteens except in two industries: Clay works and Jute. There is,
however, a requirement to provide messrooms in a wide range of specified 
industries (a) and in all cases where poisonous substances are processed or 
wheye women are employed. .
In the services sector the relevant legislation is contained in the 1963 
Offices, Shops and Railway Premises Act which only requires employers to 
provide messing facilities.
3.3 Fringe Benefits
The growth in subsidised employee catering services since the Second World War 
has been parallel to the immense development of other fringe benefits offered 
by employers e.g. occupational pensions, paid holiday, sickness benefit etc. 
These benefits were all provided under the stimulus of tax advantages and were 
primarily geared to the attraction and retention of Labour in the post-war full- 
employment situation. However, as these ’perks1 offered to employees became 
more widespread the advantages tended to be equalised among employers and thus 
labour retention superseded labour attraction.as the major reason for providing 
them. Fringe benefits came to be regarded as part of the image of a ’good 
employer’. It was notable, however, that the growth of fringe benefits occurred 
in spite of the Trade Unions rather than as a result of pressure by them. In 
fact, unions tended to disregard them in collective bargaining with demands for 
increased paid holiday being frequently tagged on to the end of a wage claim 
and thus often being a major casualty in the compromise of the final settlement.
Table 3.1 enumerates the most important fringe benefits currently offered to 
employees, though a distinction must be made between those freely provided at 
the employers discretion and those required by legislation. Thus employers’ 
National Insurance contributions are a legal requirement in all cases and 
relate to the payment of state retirement pensions, sickness and unemployment
(a) See Appendix.3.1
-  48 -
benefits etc. (a) Since the National Insurance Act of 1946 the government 
has also introduced graduated pensions in addition to the flat rate scheme 
though employees can ’contract out’ and use employers’ occupational schemes. 
The only other case where a benefit is legally required relates to the 
statutory paid holiday for employees in the Wages Council industries though 
most workers have no such legal entitlement. In conclusion, if National 
Insurance is excluded from consideration, Table 3.1 indicates that catering 
services were the largest item of expenditure after paid holidays, 
occupational pensions and sick pay.
Table 3.1 THE COST OF EMPLOYEE SERVICES AND FRINGE BENEFITS (73)r_ y* _ '■>■ ■ * * qgapcggsma1 » ■ " y i ■ »■■■  .
% of total remuneration
Holidays 6.24
Pensions 4.80
National Insurance 3.34
Sick Pay 0.99
Canteens 0.82
Protective Clothing 0.51
Housing
Subsidised, transport . Sports/social facilities
0.19
0 .180.13
Other Insurance 0 .12
Works Magazine 0.09
Total 17.4i
(a) National Insurance Contributions related to the following Social Security
benefits in 19 7 2:
(i) unemployment benefit) ... . _ , „with earnings related supplements
(ii) sickness ” )
(iii) maternity "
(iv) widow’s. "
(v) retirement pensions - flat rate and graduated
(vi) family allowances
(vii) death grant
(viii) guardian’s allowance
(ix) invalidity and .attendance (disabled allowance)
All flat rate contributions were compulsory except in the case of married 
women who may opt out. Graduated pensions are not compulsory and employees 
may 'contract-out’ into employers’ occupational schemes.
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The discussion of the total fringe benefit package above has served to 
place catering subsidies in broad perspective. Below an attempt will be 
made to provide a quantitative dimension to the analysis by drawing material 
from various surveys (lO'j) and thus to arrive at an estimated value for 
catering subsidies in 1970. (a)
One survey in 1958 by The Industrial A .;u Welfare Society among 55 large 
firms, mostly in the food and engineering industries and in some cases in the 
forefront of welfare provisions, found that fringe benefits constituted 
15.81% of the total payroll costs for the year 1957-8. Canteen expenditure 
as a proportion of the payroll was estimated at 0.98% with a range of 0.11%~4.03%. 
Firms in the food industry spent almost three times as much (1 .98%) in proportion 
to payroll as firms in engineering (0.74%). Another interesting point was that 
’staff’ had a higher element of fringe benefit provision in the payroll than 
’works’ personnel and that canteens formed a much higher proportion of total 
fringe benefits for ’works* (10%).
In the following year, 1959* The Institute of Economic Affairs conducted a 
’Survey of Large Companies’ and investigated 138 companies employing almost 
1 million people. Canteens expenditure was found to be 0.8l% of the payroll in 
1958. Another interesting conclusion from the survey was that high wage companies 
had high welfare expenditure.
The University of Glasgow Survey (107) in i960 also concluded that high wage 
companies spent more on fringe benefits in cash per employee than low wage 
companies. However, no significant relationship between company size and 
fringe benefits was revealed. Among the 350 companies surveyed, 92% provided 
canteerg and contributed 1 .06% of'the payroll to the subsidies.
Thus in the period 1957-60 it is likely that companies with catering services 
spent on them the equivalent of 0.8%-l% of the total payroll (including wages 
and salaries, National Insurance, sick pay, paid holiday, shift pay, i.e. all 
cash payments). This compares with the I.S. (b) average of 0.8% in 1968. A 
more recent survey published in 1972 (9 1) of* 46 companies found that they spent 
2 1.05% of the payroll on fringe benefits and that subsidised meals, including 
Luncheon Vouchers, represented 1.8% of the payroll or £58.50 per employee per 
annum. However, if a more conservative estimate of 1% of the payroll is taken
Catering Subsidies in Perspective
(a) See also 5*32
(b) See Table 3.1
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as the average for 1970, it is estimated that total expenditure on subsidies 
would have been £l6l million in 1970. (a)
3.4 Employers Attitude to.Catering Services (b)
The description above of the historical, ..social and legal framework in which 
catering services operate has emphasised the significance of employers’ 
current motives in providing and subsidising catering facilities. The 
provision of these services, particularly of canteens providing hot meals 
as distinct from purely snack/beverage operations, is an expensive undertaking 
which requires the allocation of valuable space (c) which could he used, in 
some cases, for production, offices, warehouses etc. Furthermore the employer 
must continually subsidise the running costs of the catering operation. But 
in spite of these costs and the lack of any general legal sanction, a high 
proportion of firms (d) continue to provide their employees with canteens.
It has already been suggested above that the main reason for providing catering 
services is labour retention. One survey (36) of employers’ attitudes yielded 
the following results:
Table 3.2- REASONS. FOR PROVIDING"CANTEENS (36)
Main reasons for providing canteens % of firms in the sample
(1 ) Staff welfare 25
(2 ) As an aid to recruitment 17
(3) Fringe benefit 14
(4) .B . .To maintain tradition 14
(5) No other convenient food service 8
(6) To maintain and increase productivity 8
In addition to the reasons listed above, 75% of the sample firms mentioned 
location as being an important determinant of canteen provision. Firms in 
isolated areas with no alternative commercial catering services, or with 
short meal breaks, considered canteens to be a sine qua non for their operation.
(a) See 5»32 and Appendix 5.4
The estimate of £l6l million is based on 1% of £l69125 million which was 
assessed as the total payroll of employees with catering facilities (50%) 
in 1970, i.e. 50% of the total income from employment of £30,250 million.
(b) See Appendix 3.3
(c) See 5.31
(d) See 6 .1
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A careful reading of the available sources suggested that the basic motivation 
was:
(1) to recruit staff
(2) to retain staff
(3) to preserve good industrial relations
(4) to maintain production/service
An Evaluation- of Employers Motivation
In evaluating employers’ motives in providing and subsidising catering services, 
it is important to distinguish between purported reasons, e.g. ’staff welfare’, 
and the real motives which are usually connected with industrial relations. For 
example, the provision and maintenance of services has often become part of 
’custom and practice’ on the shopfloor and though unions may not actively canvass 
for canteens, they do not willingly accept a reduction in services without a 
quid pro quo. Employee demands, however, are mainly restricted to attempts to 
influence canteen prices and subsidies rather than canteen provision.
One possibility is that some employers, notably in small organisations, may 
be ignorant as to the legal situation and thus feel they are obliged to 
continue to provide their employees with services. However, more important 
are the number of firms which claim canteens are an aid to recruitment, a 
proposition which needs further probing. A recent survey ( 3 ) of management 
attitudes to fringe benefits, including subsidised meals, among 310 firms helps 
to place catering services in perspective in the total ’fringe benefit package’.
Management respondents to the survey were asked which fringe benefits were most 
important to recruitment. Only 6% considered subsidised lunches the most 
important of the fringe benefits whereas 37% believed they were the least 
significant. This evidence suggests that staff recruitment as opposed to 
retention may not be such a significant factor in employers* calculations. 
However, it is possible that firms in isolated locations or with no alternative 
commercial services would find it more difficult to attract staff without a 
catering service on site.
Another factor often cited as a reason for providing services was to maintain or 
increase productivity. However, apart from the lack of conclusive evidence 
relating productivity to canteen meals rather than, say, a sandwich, it is 
notable that on any day an average of only 30% of employees (a) would actually 
be taking a cooked meal in the canteen or staff restaurant. However, although
(a) See Chapter 6
a link between employee feeding and productivity has never been formally 
demonstrated, there is a certain element of truth in it as catering on 
the premises can lead to better timekeeping by employees thus affecting 
productivity and enabling a continuous operation of production and services. 
Moreover, short meal breaks, especially common where shift-working prevails, 
often mean that employees must remain on site. Thus where shift-working and 
short meal breaks are to be introduced with a consequent expected increase in 
productivity, some employers may feel they must provide canteen facilities. 
However, other evidence (a) suggests that this is not generally the case.
Conclusions
The analysis above demonstrates that employers do not in general have a single 
motivation for providing catering services. As they do not tend to evaluate 
these services, they are not usually in a position to offer convincing reasons 
for their provision. Among the reasons proffered, staff retention coupled with 
the maintenance of good labour relations are probably the most significant.
Staff recruitment probably has a negative importance as employers not offering 
catering services may suffer and the operational requirements of some 
organisations with short meal breaks also has a limited significance.
A rare example from one firm provided by A-.G.P. Elliot (10T) is particularly 
interesting as it evaluated the importance of catering services to staff 
retention. This particular firm had conducted an investigation into the 
causes of high turnover among its female operatives who were leaving after 
completing an expensive training course. When recruitment, training and 
supervisors costs were taken into consideration, the net loss each time a 
woman left was estimated at £150. Interviewing the leavers elicited the fact 
that many had set out for work so early that they missed breakfast and thus felt 
the need for a midday meal. A simple cost comparison showed that it would be 
cheaper to provide a canteen than to suffer high labour turnover.
The widespread and almost automatic provision of subsidised catering services 
is thus a fact of the British work-place. Though they have not been subject 
to a cost benefit analysis by firms, they are undoubtedly now part of the total 
benefits package and industrial relations set-up. Few employers could therefore 
lightly consider reducing services and offering less than competitors.
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(a) See 6.244
V
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M e STRUCTURE a n d"organisation of the industry
4.1 The Number of Units
There were probably at least 25,000 catering units providing meals, snacks 
and beverages at separate working premises throughout Great Britain in 1971. 
These services ranged from one tea lady or cook-cleaner working part time to 
establishments containing several dining rooms and many snack and beverage 
services. The actual number of service areas i.e. individual dining rooms, 
canteensand restaurants was probably of the order of 4 0,000 taking into 
account units with multiple facilities. Of the total 25,000 units, it was 
estimated that 21,000 provided main meals and 4,000 offered snacks and 
beverages only. In addition there were several units with automatic catering 
facilities, i.e. vending machines, employing no catering staff, which were not 
catering locations as such hut were a significant element of employee feeding.
A summary of the main independent estimates (a) of the number of catering 
units and their sources illustrates the apparent wide area of disagreement 
which existed in this field.
Table 4.1 MAIN SOURCES ON THE NUMBER OF EMPLOYEE CATERING UNITS 
Source Year No. of Catering Units
Board of Trade
CHAPTER 4
Department of Employment 
and Productivity 
{Wages Council)
1964 21,102 I23)
1969 18,336 0.24)
i960 28,856
1965 29,599
1970 30,076
1971 29,861
1972 29,411
1969 25,000 { 36;
1971 ■ 24,560 U4;
1969 21,200
D.E.P. (Manpower Research Unit)
Commission on Industrial 
Relations
Attwood Statistics
Much of the variation in these estimates was caused by definitional differences 
on what constituted a catering unit, e.g. whether it was an establishment at a 
separate address, an organisation including several premises or simply one 
canteen or dining room. In addition there was also scope for confusion because
(a) See Chapter 1
the term ’catering unit* could encompass all premises employing catering 
personnel including those with no meal facilities and no dining area, e.g. 
snaclc/beverage units with only a tea lady. The Board of Trade, Q.24) for 
example, relied on observations of canteen turnover and therefore small 
snack/beverage units would have slipped through the net as their turnover 
could be negligible. It is not therefore surprising that the B.O.T. 
provided estimates of unit numbers at the lower end of the spectrum. In 
addition, the B.O.T'„ 1964 and 1969 estimates were not on a comparable basis.
Both estimates relied heavily on the Census of Production of 1963 (126) and 
1968 ,0-27) and as the definition of’establishment1 was altered between the 
two.censuses, the result of the Catering Surveys were also affected. The 
1963 Census of production defined an establishment as ’premises at a 
particular address’ whereas the 1968 Census collected information from the 
’smallest unit which could provide information normally required for an 
economic census’ and this often included several addresses. This must be 
the main explanation for the lower number of establishments enumerated by the
B.O.T. in 1969 as compared with the 1964 Catering enquiry. In view of the 
tighter definition used, the 1964 estimate must be considered a more accurate 
gauge of the number of catering units at separate working premises.
The D.E.P. - Wages Council estimate included all premises where catering staff 
were employed and thus encompassed both meal and ’snack and beverage only’ 
units. But though the Wages Council estimate was based on a satisfactory 
definition of a catering unit, it suffered from other drawbacks(a)The Wages 
Council lists relied on employer notification as to the provision or closure 
of canteens and there was no widespread independent check made on the validity 
of the lists. The Commission on Industrial Relations (l4) which used the Wages 
Council’s lists as a sampling frame, indicated that up to 5,56l (i>) units on 
•these lists were no longer within the scope of the Council in 1971» i.e. no 
longer employed catering staff. Thus the Wages Council estimate of approximately
30,000 units could only be accurate if an equal number of premises, not notified 
to the Inspectorate, came within the scope of the Council to replace those units 
which had ceased to be.
The C.I.R. estimate was the only one based on a substantial ad hoc survey of 
catering units but as it used the Wages Council lists as a base, it was likely 
to have underestimated the actual number of units, for though the C.I.R. adjusted 
the Wages Council figure downward to allow for units no longer in existence, it 
. could not make allowance for new units in operation but not yet on the lists. The
(a) See Chapter 1, 1.21. The scope of the Wages Council excluded establishments 
operated directly by the Crown and staff catering in some retail establishments
(b) 29 ,8 6 1 - 24,300 = 5 ,5 6 1
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C.I.R. estimate of 24,560 units can therefore be viewed as the lower limit
to any estimate of the total number of units.
The concensus of all the sources was therefore that there were 21,000-25,000 
catering units in existence and the most reliable estimate was that there 
were about 25,000 operating in 1971* Section 4.2 below provides an analysis 
of type and size of these catering units based on the 24,300 units estimated 
from the C.I.R. sample, excluding 260 Crown establishments.
4.2 Types of Meal Service (l4)
In 1971, approximately 87% of all catering units offered a main meal service 
while 13% provided only snacks and beverages. Snack and beverage only services
accounted for only 1.9% of the catering labour force and were concentrated in
the private sector. The public sector on the other hand, which contained 20% 
of all units had only 3% of theosnack/beverage units while catering contractors 
also numbered very few among their operations, only 1.4% of the total as 
compared with 18.4% of total industry units.
Restricting the analysis to the 87% meal catering Units, it was estimated that 
77% were in the ’industrial sector catering for production and transport 
workers, the remaining 23% serving employees in commercial and public services 
in offices and shops. In terms of average unit size, the bias was evenmore 
towards the industrial sector which had 80% of the catering employees and 
probably of meals served. Table 4.2 below summarises the situation in terms 
of industrial/office and staff' units and according to public/private sector.
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(A) Industrial/Office and Staff Meal Units
Million Meals Average no. of
Table 4.2 THE STRUCTURE OF THE INDUSTRY BY UNIT TYPE M D  MAIN MEAL NUMBERS (l4)
Sector No. of Units . °L per day (a) 1 Meals/Unit
Industrial 16,204 77 2 .72 80 167
Office/Staff 4,840 23 0.68 20 140
Total 21,044 100 3.40 • 100 162
Public/Private Sector 
Sector No. of Units 1
Million Meals 
per day (a) 1
Average no 
Meals/Unit
Public
Industrial 3,495 72 0.65 75 185
Office/Staff 1,345 28 0.23 25 165
Total . 4,840 100 0.88 100 180
Private
Industrial 12 ,72 0 78 2.04 81 16 1
Office/Staff 3,484 22 0.47 19 137-
Total 16,204 100 2.51 100 157
The. public sector contained over 23% of the industry’s, meal units and 26% of 
the 'employees, suggesting a higher than average unit size. In offices and 
staff catering units the public sector accounted for 28% of the total as 
compared with 22% in industrial situations.
4.3 The Size Distribution of. Meal. Catering. Units (i4 )
The 21,000 main meal catering units can he classified by size according to
(i) number of catering staff, (ii) number of meals served, and (iii) turnover. 
Probably the best measure of scale was the average daily production of meals 
hut there were no comprehensive data on this basis, though the D.E.P. (36 ) 
provided some evidence. However, the C.I.R. survey (i4 ) contained detailed 
analysis of unit size by employees and this was also used as a basis for
(a) Based on % total employees ( ].4);total meals served estimated at.3.4 million, 
assuming 30% acceptance among 1174 million employees with facilities.
See 6.22, 6.35 and Appendix 571 v
- 57 -
estimating unit size in terms of meals, (a)
Table 4.3 THE SIZE DISTRIBUTION OF MAIN:MEAL UNITS BY EMPLOYEES (l4 )
Employees No. of Units % Total Units % Total Employees
1 - 5 (b) 11 ,3 2 2 53.8 15.7
6 - 1 0 4,651 2 2 .1 17.1
1 1 - 20 2,462 11.7 1 7 .6
21 -. 30 989 4.7 1 1 .6
31 - 50 800 3.8 14*9
51+ 820 .3.9 23.1
Total 21,044 100.0 100.0
Table.4*3 indicates the high degree of concentration of employees in the larger 
units with 12% of units employing almost 50% of the total while at the other 
extreme 54% of units accounted for only 16% of employees. Table 4.4 further 
illustrates that though the average office and staff catering unit was likely 
to be smaller than the industrial, the average was distorted by the larger 
proportion of very big units (over 30 employees) in the industrial sector. Apart 
from this, the distributional pattern was not dissimilar between the two sectors.
Table 4.4 THE UNIT SIZE OF OFFICE AND INDUSTRIAL 'MEAL UNITS BY EMPLOYEES (14)
No. of Employees Office/Staff Units Industrial Units
0 - 5  56.9 53.0
6 - 1 0  2 2 .3 22.2
1 1 - 3 0  15.3 16.8
over 30 5 .3 .8.0
From the estimates in Table 4.5 it can be seen that over one half(54%) of all 
meal catering units probably served fewer than 50 meals/day and 76% fewer than 
150. Also 54% of all units served only 7% of total meals and 76% only 22% of 
meals. At the other extreme, a mere 4% of units serving over 1,000 meals per 
day probably accounted for 30% of all meals and if units producing 500-1,000 
meals were included 8% of units served almost half the meals total (48%)„ Thus 
in terms of meals served the market was even more concentrated than employee data
(a) See Appendix.4.1
(b) Excludes snack and beverage only units which' accounted for only 1.9% of all 
catering employees; 68.9% of such unxts had only 1 employee, 20-7% - 2,
.4.4% - 3, 2% - 4, 0.7% - 5 and 2-3% - 6-1 0 . '
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would indicate because the productivity of catering staff increased with unit 
size. (7 6)
The results shown in Table 4.5 can be compared with survey results supplied 
by the D.E.P. (36). These indicated that 55% of total meals served in units 
employing 5 or more catering staff were served by units of over 750 meals per 
day while those serving fewer than 150 had only a 20% share of the total.
Table ! 4 .5 THE SIZE DISTRIBUTION OF UNITS BY MEALS PER DAY (a)
No. 'of Meals per Day % ‘of Units % Total Meals
(approx) (approx)
1 - 50 54 7
51 - 150 22 15
151 - 300 12 17
301 - 500 5 14
501 - 1,000 4 18
over 1,000 4 30
100 100
Turnover was the least satisfactory measure of unit size of the three yardsticks 
because it depended on organisations pricing/subsidy policy. At one extreme 
firms providing free or very cheap meals would not be adequately represented in 
terms of market value while at the other end of' the. spectrum, units offering 
highly priced services would be over estimated. In a few cases the inclusion 
of non-food receipts e.g. from merchandising could also distort the picture.
(a) Based on slotting in categories in Appendix .4.2 .with'adjustments, into the 
. meal number classes above. The percentages are rounded and therefore add 
up separately to over 100%
The results of Table ,4.5 can be compared with the following evidence from 
the D.E.P. (36) for units with more than 5 catering staff only. (46% of 
all meal units).
% Meals 
20 
25 
55
100
Meals/Day % Units
1 - 1 5 0  . 35
151 - 750 47
over 750 18
100
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A more fundamental problem, however, was that there was no industry 
analysis of unit turnover available as the B.O'.T. Catering Inquiry analysis 
of 1969 (l2$ was organisation based and the earlier 1964 survey provided only 
a partial analysis for contractors (a) and non-manufacturing units.-
4.4 The Geographical Distribution of Units
The geographical distribution of catering units closely resembles- the spread 
of population which determines the numbers in employment and the concentration 
of industry. Table 4.6 illustrates the close link between the regional 
concentration of catering establishments and population and the even closer 
relationship between the former and employment in manufacturing. Thus though 
the data only included units serving sites with over 300 employees, it is 
unlikely to differ widely from the total distributional pattern. Where the 
pattern of units differed significantly from the distribution of population, 
this could be explained by the differing concentration of manufacturing 
industry. The North West and W. Midlands, for example, with a higher proportion 
of units than was warranted by share of population, were areas of above average 
concentration of manufacturing industry.
The data in Table 4.6 were drawn up on a regional basis and did not adequately 
illustrate the high degree of unit concentration in the 7 eonnurbations which 
contained 17*7 million people or one third of the population in 1971 (b).
The G.L.C., for example, accounted for over half the total units in the South 
East Region. Similarly, Greater Manchester and Merseyside (the N.W.), Glasgow 
(Scotland) and Birmingham (W. Midlands) also represented half the units within 
their respective regions.
(a) See Table.4,11 and Appendix 4.2
(b) See Appendix.4.4
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Table 4.6 REGIONAL DISTRIBUTION OP UNITS SERVING ESTABLISHMENTS WITH 
OVER 300 EMPLOYEES____________
Number of % % % Employed
Units (a) Units Population (b) in Manufacturing (c)
South East 1402 30.0 31.0 28.0
North West . 669 14.4 12.4 14.9
Scotland 321 6 .9 9.5 8.4
West Midlands 577 12.4 .9.4 14.5
East Midlands 300 6 .3 6.0 7.7
South West 333 7.1 7.0 4.9
Wales '2 10 4.5 5.0 3.9
East Anglia 108 2.3 3.0 2.3
North 270 5.8 6.0 5.0
Yorkshire & Humberside 463 10.0 8 .7 10 .2
4662 100.0 100.0 100.0
4.5 Modes of Operation of Catering Units : Contractors and Direct Management
Employee catering units can be operated in a variety of ways and catering 
services organised according to different precepts. The industry as a whole 
can he broadly subdivided into three:
(1) Units which are directly operated by the organisation’s, own management with 
control or direction of catering services exercised at unit, area/regional or 
group level, depending on whether the organisation is a ’multiple’ and on the 
catering policy. Firms with highly centralised management at group level, for 
example, tend to centralise control of all services including catering whereas 
decentralised organisations may offer their individual component units a high 
degree of local autonomy.
(2) Services operated on behalf of the employees, e.g. Luncheon Clubs, by 
catering committees composed of management, e.g. The Personnel Officer, and 
staff.
(3) . Units operated or managed by catering contractors on behalf of the client 
organisation.
(a) Source: The Interviews
(b) 1971 Census (102, 103)
•(c) 1968 Census of Production (127)
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In effect, the industry can he more generally split into two sectors, the 
'direct management' and’contractors' sectors, as units run by staff committees 
were an insignificant and decreasing proportion of the total. Moreover, this 
type of unit tends to be restricted to public sector offices (e.g. the Civil 
Service and Post Office) or to small organisations in the private sector.
4.5I Contractors' Operations (a)
The distinction between contractors' and directly managed units is not 
always clear-cut, depending on the type of contract the contracting firm has 
with the client organisation. This can vary from what amounts to a concession 
from the client to operate all on-site catering as a commercial operation with 
the contractor acting as the principal on a profit-and-loss basis- this type 
of arrangement now being very rare in the employee catering sector where 
subsidised prices are the general rule - to a 'consultancy' which may not even 
require the contractor to maintain a permanent presence on site. A consultancy 
, contract could simply be an agreement whereby the client organisation can periodically 
tap the contractor's professional catering expertise or the client may just be 
offered an accounting service. Between these two extremes, there are various
arrangements which usually entail a differing degree of effective control by the
contractor.
In general, however, the contractor usually employs the catering staff, though 
in some cases they may be on the client's. payroll for technical reasons (b) and 
conducts all the day to day operations on site and does all purchasing, accounting 
and stock control on behalf of the client organisation* However, the client 
is usually ultimately responsible for the- level of provision of services and 
pricing policy. In exchange,for their managerial services, contractors generally 
receive a management fee, while the client also reimburses the contractor for 
the payment of all operating costs, e.g. materials, payroll, etc.
The management fee can take two basic forms : a flat rate payment to the
contractor or a flat rate payment plus a percentage of sales turnover. The 
latter arrangement may be favoured by client organisations because it may 
encourage the contractor to provide a good service and increase turnover.
Contractors are often satisfied with it because it automatically provides a 
'windfall' bonus on top of the management fee whenever the client decides to 
raise prices and this sort of arrangement has a special appeal in a period of
(a) See Chapter 7
(b) For example, when S.E.T. was in force many contractors transferred staff 
on to the client's. payroll to avoid tax.
high price inflation. Although the client organisation is usually committed 
to paying the subsidy on operating costs, there has been an'increasing 
tendency for them to demand a ’guaranteed catering'budget’ in order to control 
the future level of the subsidy and facilitate forward planning. Thus some 
contracts now contain provisions for a fixed budget or fixed subsidy per meal 
as client organisations have become more cost-conscious with rising inflation. 
However, many of these arrangements may be simply ’gentlemen’s agreements’, 
with the client still committed to pay the full cost of services though the 
penalty of non-compliance by the contractor could mean the contract is not 
renewed.
The discussion above clearly indicates that the ultimate responsibility for 
employee catering in contractors’ units still rests with the client organisation 
which controls the basic policy and employs the contractor. It is therefore 
necessary to examine the reasons and attitudes which determine the engagement 
of contractors by management. Below is a summary of purported benefits offered 
by major catering contractors to their clients:
(i) A professional catering service.
(ii) Rigid cost control, e.g. stock control, turnover analysis etc.
(iii) Research and development facilities. (The major contractors 
can invest in research).
(iv) No staff shortages. (Contractors have a pool of labour and 
relief staff can be provided in emergencies).
(v) Bulk buying, (Bigger discounts can be obtained on the client’s 
behalf).
In addition to these impressive benefits, contractors offer to rid client 
management of the headaches of day to day catering operations. But how heavily 
do these hypothetical benefits weigh in determining the client’s attitudes to 
employing contractors? It has already been suggested that contractors offer 
clients their catering expertise and in the case of small organisations this 
may influence them to contract out. A small firm, for example, may not afford 
to pay sufficient to attract a full-time catering manager whereas a contractor 
can offer services on a part-time basis. However, the opposite obtains with 
the large organisations and large catering units. The advantages of scale 
apply here and units providing over 1500 meals per day, for example, are much 
less likely on average to employ a contractor (a). On "the other hand, very
(a) Contractors operated only 10% of all units serving over 1,500 meals per 
day (7 6 )
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small units, especially ’snack-and-beverage-only* services, or units providing 
fewer than, say 50 meals per day, are also of relatively less interest to the 
major contractors, as they cannot hear a substantial management fee. Thus the 
size of unit effectively influences the degree of penetration the contractors 
have in the industry as a whole, and their greatest penetration is achieved 
among middle-sized units of 15 1-5 0 0 meals per day where they have an estimated 
30% of the total (a). The size of organisations is also significant as large 
organisations with multiple units often set up their om centralised catering 
departments which can service the individual units, however smallo Yet many 
large organisations employ catering contractors, either because they lack a 
centralised management structure at group level, or for other motives.
In many large organisations, catering employees in directly managed units tend 
to he paid ’factory rate’ and thus there may be an incentive to management to 
contract out so that catering staff are no longer on the firm’s payroll. As 
contractors are not in general committed by union pressure to pay their employees 
the client industry^ rate e.g. the car industry rate, this must be a contributing 
factor. The same pressures apply in organisations with a high frequency of 
industrial disputes where the contractors’ staff are effectively isolated from 
the main body of employees in a way which would not he possible under direct 
management, In this way the canteen can he insulated from industrial action 
and disputes contained on the shop floor.
Some-times large organisations may contract out units because they are isolated 
from the centre and therefore do not warrant .the attention of direct management. 
It is also the case that management tend to offer contractors many of their 
’problem units’. Thus the contractors can often he used as the whipping boy 
when management want to shirk responsibility. But in general a stronger motive 
for employing contractors is that direct management has the disadvantage of 
bringing the canteen within the area of conflict between management and workers.
A comparative study (88) of Liverpool and Manchester Docks is illuminating on 
this issue. It transpired from a survey of 260 dockers in the port of Manchester 
'that the canteen was the most complained about welfare facility:
(a) See Table 4.9
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Table 4.7 DOCKWORKERS ATTITUDES TO WELFARE FACILITIES- &8 )
% Dockworkers Complaining 
about Facilities & Welfare
Canteens 66
Sanitary & washing facilities 51
Conditions in the Building
(e.g. heat and light) 34
Recreational facilities l6
Holi days 2
Pensions 2
Manchester Docks’ canteens were directly administered by the Ship Canal Co., 
and were non profit-making whereas Liverpool Docks were operated by contractors 
on a commercial basis. Though the standard of food and service was much the
same at both docks, there were far more complaints about the canteen at
Manchester. The study concluded that the Manchester dockworkers expressed 
their hostility towards the’bosses’by grumbling about the canteen food and 
service and that many complaints were directed more against the company than 
against the canteen itself, a common complaint being of 'the bosses are trying 
to poison us' type.
Catering contractors may also be employed primarily to pare costs down and 
save money for the client. Line management is often totally ignorant about 
how a catering establishment functions and in some cases direct catering 
managers have run what amounts to an independent operation on site with no 
budgetary control exercised from above. It is not therefore unusual in these 
cases for catering costs to become burdensome and as contractors will often 
claim they can cut costs through efficient cost control and hulk purchasing, 
line management will often choose this alternative. In many cases, this can 
only be an improvement on past mismanagement but it can only be a once-and-for- 
all improvement. There is no evidence, however, to indicate that a well-run 
direct management unit is any less cost-efficient than a contractors' unit.
On the contrary, in the latter case, the client must hear the additional cost
of the contractors' management fee, though this is not a net cost as the
contractor may theoretically save the client some administrative cost e.g. an 
accounting and staff control.
In the case of purchasing, contractors have often argued that they can buy 
cheaper through their greater purchasing power and therefore make economies 
for their clients. It is likely in general that the major contractors have a
-  65 -
greater purchasing power than the great majority of direct catering organisations, 
with some notable exceptions (a). However, there is no evidence that they can in 
general benefit their client because of this factor. Contractors operate small 
as well as large units and have multiple delivery points so cost savings must 
therefore be spread amongst all the units. Thus the smaller than average unit 
could benefit in theory but only at the expense of larger units. But in fact 
there is no evidence that contractors do remit any extra discount from large 
scale purchasing to their clients on any significant scale.
Thus it would-seem that though contractors may initially be employed on impulse 
.to cut catering costs, they have only achieved a constant share of the market 
in recent years (79), tending to be more prominent in certain industries and 
organisations. It is more significant that some organisations engage in the 
single-minded pursuit of their main industry e.g. car production, merchant 
banking, construction etc., and that management prefer to hire out ancillary 
activities such as catering or cleaning services to contractors on the 
American model.
Another important issue which affects the degree of contracting out is the 
attitude of employees. The sometimes hostile attitude of some employees towards 
the canteen as an extension of the ’employers tentacles’ has already been noted 
insofar as it favours contracting out. But in many cases employees may be 
hostile to the use of contractors.
Employees often oppose the use of contractors because they fear a lowering of 
standard's as management tries to ’shelve’ the responsibility for catering. Much 
of the basis for this attitude has its history in the post-war period up to 
i960 when contractors tended to operate mainly on a commercial basis and were 
’out to make a profit’. But despite the change in the contractors operations to 
the management fee basis, many employee groups were still highly suspicious of 
contractors. The attitude of the unions in one large public sector organisation 
was that they would not countenance the use of contractors because of the feeling 
that standards would be lowered but also, significantly, because contractors 
would recruit non-union members thus affecting union'membership. In another 
interesting case, a large multiple organisation in private sector manufacturing 
industry had a policy of contracting'out some units as well as directly managing 
'others. In the units where contractors were employed, there was no strong
(a) For example, large direct management organisations such as the Post Office 
Catering Dept., Civil Service Directorate etc., and food retailers and 
manufacturers which purchase food in bulk.
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employee feeling that they should he removed. However, whenever it was 
mooted that contractors should he employed in units which had been traditionally 
under direct management, employees were strongly opposed to the plan.
k . 52 The C o n t r a c t o r s  * S h a re  o f  t h e  I n d u s t r y
In 1971 Catering Contractors operated approximately 18,4% of all catering units(4,4-70) 
1*4% or 40 of the snack and beverage only units and 2 1% (4,430) of all 
the main meal services and controlled 2 5.9% of all catering staff, (14)
Their operations were concentrated.in the industrial sector where they had 
23*7% of all units and 28.7% of the catering employees. In the office/staff 
catering sector however, their representation was relatively weak, with only 
1 2 .1 % of the units and 10.4% of the catering labour force.
Again in the public sector, contractors were not as well established as in the 
private sector, with only 11% of the units. This was not really surprising 
because the public sector contains large organisations' often with large 
centralised catering departments and a large pool of management expertise.
Furthermore some public sector organisations expressly limited the use of 
contractors as a matter of policy.
A Comparison of the Unit Structure of Contractors and Direct Management 
Meal Services (l4)
The simplest way of comparing the size of contractors and direct management 
units is in terms of the number of catering employees:
Table 4.8 THE SIZE OF CONTRACTORS TOUTS COMPARED WITH THE DIRECT MNAGE*4EKT' SECTOR
% Contractors Units % Direct Management Units
1 - 2 9.0 ' 26 .8
3 - 5 29.5 32.8
6 - 1 0 29.0 19.9
1 1  - 20 18.5 9.6
2 1+ 13.8 10.9
100oO 100.0
As can be seen from Table 4.8 above, contractors.’ units tended to be larger on 
average then the direct, management units. In fact if all catering units are 
considered, including snack-and-beverage-only units, the higher employee 
concentration in the contractors’ units was even more emphatic as the latter 
accounted for only 1.4% of the contractors sector. The reason for this 
distributional pattern with a relatively low proportion of small units operated
by contractors has already been touched upon (a), i.e. that small units yere 
not an economic proposition. The relative concentration of contractors units 
in the medium size range (6-20 employees) was also emphasised, though in the 
case of the large units with over 20 employees the distributional pattern 
was not so dissimilar from the direct management sector.
Table 4.10 further analyses contractor units in terms of meals per day and 
again shows the contractor strength in the middle of the market, operating 
30% of all.units doing 15 1-5 0 0 meals per day as compared to their’all units’ 
average of 2 1%
Thdse data and additional information from The Industrial Society (76) 
confirmed that contractors had relatively few units of the extremely sm+Ll 
or large category and that their average unit size was larger than that,under
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direct management
Table 4.9 SIZE 'DISTRIBUTION OF CONTRACTORS’ UNITS BY EMPLOYEES (b)
%Contractors Contractor % of
No. of Employees ■ Units No. of Units Industry Units
1 - 5  38.4 1700 14.7
6 - 1 0  2 8 .6 1264 2 7 . 1
1 1  - 20 18.4 815 33.1
2 1 30 6.7 297 30.0
31 - 50 3.7 164 20.5
51+ 4.3 190 23.1
Total 100.0 4430 21.1
Table 4.10 'THE SIZE DISTRIBUTION OF CONTRACTOR UNITS BY MEALS PER DAY (c) 
Meals/Day % Contractors Units • Contractors % of-Industry
1 - 50. 38 15
51 - 150 31 30
151 - 300 16 • 30
301 - 500 7 30
501 - 1000 4 21
1000+ 4. 2 2;.
Total TOO 2 1
(a) See 4.51
(b) See Appendix.4.1 (i4)
(c) See Appendix 4.1 and Table 4.9 and (*4) CIR
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An analysis of turnover data for contractors units was provided by the Board 
of Trade (I24*) and is shown in Table 4oil. The bulk of contractors units were 
concentrated in the medium size range where units with a turnover of £10 -
20,000 per annum accounted for 60% of all the units and turnover.
Table 4.11 CONTRACTORS UNITS - SIZE DISTRIBUTION OF TURNOVER 1969 (l2^
Turnover £000 per annum No. of Units Total Turnover £000
Size Analysis of Contractors Units by Turnover (a)
0 - 5 529 1,300
5 - . 7 215 1 ,3 0 0
7 - 10 287 2,400
10 - 20 2,409 35>00
20 - 50 633 15 ,2 0 0
50 - 100 ) 
200 j100 - ft 900
200 - 500 )
Totals 4,084 56,500
The Geographical Distribution of Contractors Units
A survey conducted among units providing over 100 meals per day pi-oduced the 
following results on contractors regional penetration of the industry:
Table 4.12 CONTRACTORS REGIONAL STRENGTH (b )
% Industry Units Contracted
South East 23.3
South West 31.2
East Anglia 17.6
Wales 26.7
East Midlands 27.2
West Midlands 29.1
North West 25.0
The North 29.0
Yorkshire & Humberside 22.2
Scotland 40.0
Great Britain 25*9
(a) For reservations on the use of turnover data see 4.3
(b) Units serving sites with over 300 
Source: The ’Interviews
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The regional .pattern of contractors’ penetration has been greatly influenced 
by the local origins and restrictions of contractors* organisations. Only one 
organisation, Gardner Merchant Food Services, has a truly national coverage 
while the other firms were regionally and .locally based. Thus the relatively 
high penetration (31.2%) of contractors in the South West (indicated in Table 
4.12) probably resulted because one of the majors, The Sutcliffe Catering 
Group, originated there and naturally made a special effort to recruit clients. 
However, the high penetration (40%) achieved in Scotland was not due to the 
activity of the majors which are not strongly represented there hut was mainly 
due to a local effort on the part of small Scottish catering organisations. The 
relatively low penetration (23.3%) in the South East region is interesting in 
view of the fact that 4 of the 5 majors were well established there and there 
were also many medium and small-sized firms based there.
But it should be noted that the South East had a relatively high proportion 
of units both in the public sector and in offices which are both noted for 
low usage of contractors.
The West Midlands has a relatively high percentage (29.3$ of contractors* units 
for two basic reasons. Firstly, it has a heavy concentration of manufacturing 
industry, where contractors are well represented and secondly, one of the majors, 
Midland Catering, was based in Birmingham, Among the other regions, East Anglia 
stands out as an area of low penetration (17.6%). This may be partly due to 
the region’s relative isolation from the ’power bases’ of the majors as well as 
to the low incidence of manufacturing industry in the region.
4.6/ Catering Organisations
There was unfortunately no complete register available of organisations engaged 
in catering whether as contractors or direct management, though the Board of 
Trade (124) enumerated 203 contractors’ organisation in 1969. Information on the 
direct management sector was much more limited however. But according to the 
Hotel and Catering Industry Training Board (68) there were 1,982 ’leviable’ . 
organisations operating canteens in this sector in 1972. But as the number only 
included organisations with ’total emoluments’ over £6,000 per annum, this
effectively excluded those with fewer than an estimated 7 full-time equivalent 
catering staff.
Among the catering contractors (a), 4 major organisations with over 300 units 
each operated approximately 6l% of the units (b) and one large firm accounted for
(a) See Chapter 7 for contractors
(b) Employee catering only
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30% of the total. A further 5 organisations controlled over 100 units, while 
19 more were isolated with 10-100 units each. - Thus all together 9 organisations, 
4.5% of the total, probably operated over 3,200 units or 72% of the contractors 
total, leaving at least 194 organisations operating 1 - 3 0  units each, accounting 
for 9 5.5% 'of organisations with only- 31% of the units.
An even greater degree of market concentration was reflected by turnover and 
employee data on contractors with the four majors employing up to half 
of the labour force and taking * up to 6o% 1 of the total turnover. Also,
as two of the majors (The Bateman Catering Organisation and Midland Catering) 
were controlled by one parent organisation, Grand Metropolitan, the four majors 
were effectively three thus increasing the real degree of concentration.
4.6l Direct Management Organisations
The direct management sector was much more fragmented by its very nature than 
the contractors, being limited to sites controlled by one firm. Many large 
organisations possessed the potential for large catering organisations operating 
across all units but only a proportion centralised their catering organisation 
to any degree. For example, the National Coal Board (300 units), Courtaulds 
(350), Rank Hovis McDougall(l40) and Smiths Industries (52) had systems of 
independent catering units with no strong central direction. On the other 
hand the Post Office (570), The Civil Service Directorate (250), Marks and 
Spencer (249) and ICI (90) were examples of large organisations with a high 
degree of central direction of catering units.
However, even within organisations with some central direction of catering 
services, this control may only he limited to some units operated by the 
organisations. The Post Office Corporation, for example, operated over 630 (a) 
main meal services in total hut only about 90% of these were under the 
of the P.O. Central Catering Department, the remainder being administered by 
independent staff committees. A similar situation existed in the Civil Service 
with over 800 units in total of which 570 were operated by staff committees. 
However, centralisation of catering services was a recent phenomenon in both 
these organisations and thus the future trend will probably be for increasing 
central control over the staff committees,
Another example of a firm with a split catering organisation occurred in a large 
firm in the private sector with activities in both manufacturing and retailing 
The manufacturing sector was more amenable to central control consisting of 8
(a) Also 200 cook-cleaner units in 1973
large factories whereas the retail sector contained 180 units which were 
given free rein to operate their own services. However, this situation could 
also change with a trend, for example, to more central direction of purchasing.
Most of the large organisations with centralised direction also had a strong 
regional tier of management. Apart from overseeing operations, regional and 
area catering offices often had powers of recruitment of unit managers, pricing 
policy, purchasing of perishables etc. The J. Lucas group, for example, with 
70 catering units, has a Controller of Catering Services at group level but 
also possesses a strong regional catering structure and the same was true of 
the Civil Service, Post Office and The Plessey Company (46 units). Thus 
central direction in some organisations cbuld be diluted by varying degrees 
of delegation'at the regional or area level.
Many organisations with no central catering department at group level might 
nevertheless have ’patches’ where a unit catering manager could have supervisory 
power over the units in the general vicinity. For example, one large rubber 
manufacturing' group which was composed of several subsidiary firms and divisions 
employed a Group Catering Adviser, with advisory powers but at least one of 
the subsidiary firms had appointed a Group Catering Manager with overall control 
of 6 units.
The British Steel Corporation, on the other hand, with almost 250,000 employees 
did not possess a catering ’Supremo’ at headquarters but individual product 
divisions within certain regions (e.g. General Steels in Scotland, Strip Steels 
in South Wales) employed Group Catering Managers"directing several units.
The distinction between centrally directed and decentralised catering organisational 
structures in the direct management sector was not, however, clear-cut. There 
were graduations from cases where the Chief Catering Officer (usually designated 
the Group Catering Manager, Controller, Advisor or Head of Catering), exercised 
a high degree of central control over unit operations e.g. setting budget targets, 
pricing policy, portion sizes, menu cycles, and being charged with purchasing, 
planning and design functions, to examples where the catering department 
was autonomous at local, level and the'Unit Catering Manager was responsible 
only to local management e.g. the Personnel Officer or Works Manager. Between 
the two extremes were organisations with a degree of inter-unit control at 
national, regional or area level over some of the functions described above.
Even where organisations have appointed a Chief Catering Officer, he or she 
. may simply act'in an advisory capacity rather than possess substantive powers.
The recent trend has, however, been 'for catering advisors'to gain Increasing
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control over unit operation and for large organisations to gradually centralise 
their catering management by appointing 'Catering Supremos'. Thus the time 
when chief catering officers were simply employed as professional advisers on 
’kitchen planning duties’ or as 'troubleshooters’ has now passed with many 
now being employed as 'directors of operations’ with substantial powers over 
finance, purchasing, pricing, the use of contractors etc. This trend is hound 
to reduce to some degreethe employment of catering contractors as organisations 
with a professional and centralised catering management structure feel less 
need to buy in expertise from outside and there are signs that several large 
organisations are now tending to convert units to direct management. However, 
many organisations with centralised direct management structures still use 
contractors and an interesting case is the Ford Motor Comapny which has an 
appointed Director of Food Services hut nevertheless employed Gardner Merchant 
Food Services to provide a catering service. But on balance it seems likely 
that the general trend must work against the use of catering contractors in 
large multiple organisations and their increasing restriction to small and 
medium sized organisations.
However, despite moves to centralise the direction of catering services, the 
powers of catering management are still heavily restricted by the fact that 
basic pricing policy is effectively controlled outside the catering department.
Thus catering management can only attempt to equalise standards and efficiency 
among units with its power to formulate new policies being limited by the 
reserve powers of line management. The problem of equalising prices throughout 
organisations, let alone raising prices to ’realistic’ levels, is significant 
as many central catering departments are unable to achieve this because of 
resistance from unit line management. Also,, central control over finance is often 
limited by the requirements of unit personnel/works managers who can insist on 
the retention of uneconomic services and the continued employment of surplus 
labour. This situation can only change when central catering departments have 
their own budgets which can he allocated to individual units but there is no 
sign that this will generally occur. Nevertheless, units suffering heavy losses 
and requiring subventions from headquarters may he chastened by central directives. 
However, many chief catering officers have to exert their main influence by 
persuasion rather than by exercising substantive powers.
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THE CdMf OF EMPLOYEE.CATERING 
5*1 The Value of the Market
The value of the market is measurable in most industries as the value of total 
sales. However, in employee catering, turnover statistics are a notoriously 
inaccurate guide to 'real’market size because of the hidden subsidy element 
resulting from low prices and free services. Cash receipts are thus only a 
partial element of the resource value of sales, which should include subsidies, 
whether totally hidden, or reflected in non-cash receipts (a). At the extreme, 
organisations providing free meals and beverages might record nil cash receipts.
The existence of subsidies, therefore, necessitated the valuation of the market 
’at cost’. But even then it should be noted that a comparison with commercial 
catering would require an additional adjustment for the profit element in the 
latter. Before, however, proceeding with an estimate of the costs, an assessment 
of cash turnover is necessary, beginning with a review of catering prices.
5.11 Catering Prices
In 1972, according to the Industrial Society, the average price paid for a main 
course, e.g. roast meat and two vegetables in employee cafeterias was l6p (79). 
London employees paid the highest prices, averaging iSip, while the North of 
England and Scotland average was significantly lower at 15p.
However, these averages concealed big differences in pricing policies which 
resulted in a price range of 9p - 3 1p9 excluding firms supplying ’cheap meals'
. (4% of the I.S. sample) which charged as little as 5p for a composite meal. A 
number of organisations also suppled free meals to all their staff while others 
provided low price meals for juniors, free meals for overtime, directors, etc., 
though the catering department might receive paper ’credits' for these.
Table 5»1 illustrates the range of prices charged by organisations contacted in 
The Interviews. The average price ruling was l4p, 13p for 6 small organisations (b) 
and l6p for the remainder. Among an additional 3 organisations, not included in 
Table 5*1, one offered universal free meals and the other two provided a two 
course meal for 5p«
(a).e.g. departmental credits 
' (b) Organisations with 100-800 employees
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Table 5.1 THE PRICE OF A MAIN COURSE (a) 
(33 Organisations)
Price (pence) No. of Cases
5 - 1 0  h
1 1  - 15 13
1 6 - 2 0  13
2 1 -25 2
2 6 - 3 0  1
5.12 Cash Sales (b)
It was estimated that total cash sales by employee catering services in 1972 
amounted to £226 million of which approximately £189 million (84%) was food 
and beverage sales and £37 million (l6%) on other items, mainly cigarettes 
and tobacco (1 0 %) but also including alcohol, confectionery and merchandise. 
However, in those cases where cigarettes and tobacco were sold by catering 
services, the average could be 25% of sales and the range from 6% - 44%.
An accurate estimate of cigarette and tobacco sales was further complicated, 
however, by the existence of vending'machines which were often operated, 
independently by contractors. However, the estimate of food and beverage 
sales included all work-place situations whether operated directly or by 
contractors. Thus it was estimated that catering contractors accounted for 
60 million (2 7%) of the total and specialist vending contractors for a 
further 5 million (2 %). Table 5.2 provides a detailed breakdown of turnover 
for 19 7 2.
Table 5.2 A BREAKDOWN QF TURNOVER. 1972
£ million % (.
Meals and refreshments 188.9 83.6
Cigarettes and tobacco 21.9 9.7
Alcohol 7.9 3.5
Other goods 6.8 3.0
Other services., 0.5 0 .2
Total (d) 226.0 10 0 .0
(a) Roast meat and.two vegetables. Source: The Interviews
(b) See Appendix 5*1
(c) The Source was (12^  based on canteens in direct management only
(d) See Appendix 5.1; cash sales
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Cash Sales per Employeer.wuwwwin©WB®«t»WIH— .
An analysis of the accounts of selected organisations'revealed that the 
average cash sale per employee was approximately £23 per annum which compared 
with the £28.20 estimate of the I.S. (79) Tahle 5.3 below indicates the 
wide distribution of per capita sales among these organisations.
Table 5.3 GASH SALES/EMPLOYEE (1972)
(29 Organisations) (a)
£/annum (b) No. of Cases
5 - 10 5
1 1-15 3
1 6 - 2 0  6
2 1 - 3 0  6
31-40 6
over 40 3
Turnover in the Costs Perspective
In order to relate turnover to total catering costs. Table 5.4 provides an 
analysis of the percentage of operating costs (c) recovered from income in the 
selected organisations. The actual range for these respondents was from 
0 - 102%. One organisation providing free meals and 3'other cheap meals 
recovered less than 30%, though the average was 65%, indicating an average 
subsidy on operating costs of 35%.
Table 5.4 TURNOVER AS A % OF OPERATING COSTS (1972)
-m n rm m ir - i r r f  i »•       IL, ■ -n ■> - n hm i mn ■» m rrmnin a     iTiw./
(24 organisations)
% No. of Cases
0 - 3 0 4
31 - 50 3
5 1 - 60 5
6l - 70 3
-4 H 1 CD o 6
80+ 3
(a) Source: The Interviews
(b) Weighted average (by employees) £22.9
(c) Operating costs included all accountable costs excluding depreciation 
of buildings and heavy equipment and accommodation, i.e. rent and rates. 
Source: The Interviews
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Total catering receipts, as opposed to cash sales, also included various 
'hook entries' or 'credits' to the catering department for the provision of 
free mealseg forshift working, overtime, directors, for the cost of special 
functions and 'hospitality', and in many cases for the free issue of food and 
beverages e.g. free tea to the office staff and the 'Christmas Turkey' provided 
by one organisation for its employees. It was notable that among some 
organisations these credit items formed a substantial proportion of 'book 
sales', e.g. 25% in one large multiple and 55% in a prestigious office catering 
location in Central London (a). In a medium sized factory in the Midlands, 
credits amounted to 58% of total book turnover, consisting of free issues of 
food and beverages to departments and social clubs. Thus out of 23 case studies 
prepared on various catering organisations, 4 of them recorded substantial 
credit items. However, many organisations did not as a rule record the imputed 
value of free issues as credits to the catering department, these items only 
appearing as part of the costs.
5.2 The Catering Subsidy
Subsidies have been an integral feature of employee catering ever since the 
early days of its development (b). In 1972 employers were subsidising the 
operating costs, e.g. all costs excluding depreciation of buildings and heavy 
equipment and accommodation charges (c), at the average rate of 35%. If 
accommodation and depreciation were included, the subsidy would have been 50% 
of the total operating costs. (d) Thus employees who were paying the average 
price of l6p for a main course were paying only half the'real cost’ of catering 
services.
However, these were only broad averages and different organisations with a 
variety of catering policies naturally incurred varying subsidy rates. For 
example, employers who offered their staff free meals, at one extreme, provided 
a 100% subsidy. At the other end of the spectrum were organisations which 
required their employees to pay an 'economic price'-, e.g. 25-30p, which usually 
meant that prices charged would cover all or a high proportion of operating 
costs. As far as was known, however, no organisation expected employees to pay 
for accommodation costs through charge prices. Between these two extremes were 
a variety of catering policies varying from the provision of a 'cheap meal’ at
(a) Source of data: The Interviews
(b) See 3.1
(c) Rent and rates
(d) See Table 5.18
5.13 Non-Cash Receipts
5 - lOp for one or more courses among highly ’welfare-conscious’ employers, 
to organisations offering a main course in the 16 - 25p range. The latter 
were probably attempting to strike a balance between the two opposing viewpoints 
of catering either as valuable fringe benefit with a heavy subsidy or a facility 
to employees for which they should pay ’realistic’ ..prices.
In general, the subsidy element of catering costs has increased rapidly in 
recent years with two major factors contributing. These were inflation in 
material prices owing to rising food prices and more significantly, sharp 
increases in labour costs from higher wage rates. According to the Industrial 
Society (7 9) the cost of consumables (a) remained stable at 80% of takings 
between 1963 and 1972 while labour costs (b) increased from 50% to 67% (c).
The reasons for this change in the structure of costs are shown in Table 5»5 
which demonstrates that for the period 19 6 3-7 2 when catering prices rose by an 
average 63%, food prices increased by 6l% while wage rates rose by 1 0 1%.
During the same period the average subsidy per employee on consumables and 
labour increased by 15 3%.
A more interesting cost comparison was made for.the period 1968-72 when specific 
data were available on hourly earnings in Industrial Catering ( d). During the 
period food prices rose by 31.5% while hourly earnings (e) of catering staff 
inreased by .52%. Catering prices, on the other hand, rose by 42%. These 
data Confirmed the ‘tendency for catering prices to be raised to cover increased 
material costs-but not sufficiently to recover increased labour costs. It would 
therefore be useful to. analyse the reason for this trend.
(a) Food, beverages, tobacco and confectionery
(b) Salaries, wages and payroll extras
(c) From 6l% to 67% in one year alone, 1971-72 
■(d) See (37, '38, 39, 40)
(e) Excluding overtime
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Table 5.5 INDEX OF FOOD PRICES AND WAGE RATES 1962-72 (a)
Year Food 
(retail prices)
Wages 
(hourly rates)
1962 102.3 136.9
1963 104.8 142.5
1964- 10 7 .8 150.5
1965 1 1 1 . 6 • I58.9
1966 1 1 5 .6 172.3
1967 118.5 17 8 .2
1968 123,2 189.9
1969 131.0 19 8 .6
1970 140.1 217.4
1971 155.6 249.1.
1972 169.4 285.8
In general, employers have been slow to raise catering prices to recoup increased 
costs for two major reasons. Firstly, many catering departments have had only 
a modicum of financial control from line management. Often there has been a 
tendency to consider only material costs, little attempt being made to control 
labour costs. To this end, too much emphasis was attached to achieving a 
percentage gross profit mark-up on material costs alone.
The other major factor was consumer resistance. Catering management has often 
been wary of raising prices fearing a loss of revenue. Employees at some 
catering locations have proved to have a 'price elastic' demand for meals at 
work and have reduced expenditure by a greater percentage than price increases. 
Occasionally employees have organised boycotts of canteens which dramatically 
reduced turnover. However, more important than the financial effects of employee 
pressure on catering services were the more widespread repercussions on 
industrial relations.
Trade Unions have naturally been committed to resisting price increases and in 
isolated cases full scale strikes have been mounted to oppose higher prices. But 
even where employees have accepted higher prices peacefully, this often required 
protracted 'consultation' or a 'quid pro quo'. Some employers have also feared 
that’ raising canteen prices was a recipe for increased wage demands especially 
where firms paid low wages. It was notable that 'low wage' organisations might 
offer cheap meals as a 'perk' to retain staff. Another more recent factor was 
possibly the realisation by Trade Unions that subsidised meals were becoming more 
significant in a period of high inflation in food prices. One major union, at
(a) Source: C.S.O. monthly averages of retail food prices (Jan 1962 = 100)
and basic hourly wage rates (Jan 1956 = 100) for women manual workers. (8,9)
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least, was committed to achieving ’free catering’ for its membBTYSt
However, employers did not always succumb to or witness strong pressure from 
employees to maintain constant prices regardlessly. Some organisations have 
attempted to contain or even reduce the subsidy by raising prices to economic 
levels.They argued that aSwages have risen substantially in recent years, 
employees could afford to pay realistic prices for catering services. In 
parallel some organisations have imposed a stricter financial control on their 
catering services.' Frequent price reviews have been introduced to allow for 
rising material costs and more account has been taken of labour costs. A 
recent trend has been for wage costs to be tied to price reviews so that 
whenever catering staff had a pay increase, prices could be automatically 
increased without consultation.
One large firm employing over 100,000 has, for example, implemented a system 
of ’flexible pricing’. Thus prices were automatically raised to take account 
of seasonal as well as long-term trends in food prices. Moreover, a five year 
budget was also prepared for the catering department, a major departure from 
the usual tendency to exclude catering services from financial planning and 
control.
The general financial climate has also tended to affect catering policies. Some 
firms have been more anxious to contain subsidies in periods of low profitability 
and cost paring in all departments. On the other hand, times of high profit 
have led to a relaxation of financial control and a more generous subsidy 
allowance.
However, rising catering subsidies were by no means a major concern of industrial 
management. To put matters in perspective, the total catering subsidy on 
operating costs, estimated at £122 million (b).in 1972 represented only 0 .66% 
of employers’ total labour costs(b). Moreover, if allowance were made for the 
tax relief companies gained, as an offset to profits 'tax for providing subsidised 
services, then the net cost to employers would only have been 0.4% (c) of the 
payroll.
5.21 Catering Policies
A review of the financial objectives of 33 organisations (d) revealed the
(a) The Union of Postal Workers
(b) £36,488 million (CS0) x 50% (ie employees with catering) 4 £121 million
(c) 0.66% - 0 .66% x 40% tax
(d) Source: The Interviews. See Chapter 3
following pattern:
The largest group of 8 organisations did not have a serious policy of 
financial control with catering departments being well insulated from outside 
scrutiny. Six of these employers were small industrial firms and the 
following interesting comments were noted from catering management:
"The firm doesn’t penny pinch,"
"Low prices are maintained so as to discourage wage demands."
"Cheap food is provided because low wages are paid."
Among these firms material costs were barely recovered from charge prices.
Seven organisations worked on the ’gross profit basis’, aiming to recover the 
cost of consumables plus a mark-up which ranged from 1 5 % - 50% hut was most 
commonly 40% of prices charged.
Six examples were of catering departments set the objective of recovering 
the cost of materials and a proportion of wage costs, commonly 50%, which was 
superior to the 'gross profit’ method in being responsive to increasing labour 
costs. One of these cases was a major food manufacturer with 25 factories 
who attempted to recover 55% of all costs, including overheads.
Only one example, a major electrical engineering group, attempted to b r e a k e v e n  
on 'all operating costs’.
The three remaining organisations had a generous subsidy policy with one 
employer offering free meals and the other two providing extra cheap meals 
with no apparent restriction on costs. However, in one of these cases a 
deterioration in the company's trading position meant that all departments, 
including catering, were expected to reduce costs. In another example, the 
company was noted for its unstinting welfare provisions which were regarded 
as necessity for efficient business operations and staff retention.
However, in only a few of the examples described above were the stated financial 
objectives actually achieved and some organisations had previously. reduced their 
aims to more realistic levels. One large organisation in the public sector had 
recently ’lowered its sights’ by aiming-to recover materials and 50% of labour 
costs instead of consumables and all wages and salaries. Another similar 
organisation was also considering this solution, while in the private sector 
a metal manufacturer had already taken this course in 1972. (a) However, in
two other examples, organisations formerly operating on the gross profit method
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(a) In 1972 13% of the I.S. sample subsidised the total cost of labour. (79)
81
had recently adopted a ’constant subsidy’ policy.
Thus two trends were distinguishable in employers’ reactions to increasing 
catering costs. One response was to absorb higher costs as far as possible 
while the other was to make substantial economies, the latter being considered 
preferable to large price increases which might be fiercely resisted by 
employees»
5.22 Catering Accounts
An accurate assessment of catering subsidies was especially problematical 
because catering accounting systems varied from cases where no separate 
departmental accounts were recorded, to those where every item of cost was 
isolated and allocated to catering. The majority of organisations were 
capable of providing details of consumable materials and labour costs and it 
was on this basis that The Industrial Society (79) estimated that average loss 
per employee was £14.16 in 1972. This compared with an average £l6.80 (a) 
estimated from selected organisations.
Table 5*6 indicates the range of per capita subsidies incurred among various 
organisations, excluding 3 additional examples of 2 firms providing ’cheap’ 
and 1 free meals. These 3 organisations had an average subsidy of £80. Among 
the organisations charging ’normal’ prices the largest number (50%) were in 
the £1 - £10 range while 75% provided subsidies of less than £20. Five large 
groups of over 20,000 employees averaged only £5 per employee while the 
remainder averaged £24. Thus the average subsidy weighted by the number of 
employees was only £7 *50.
Table 5*6 SUBSIDY PER EMPLOYEE PER ANNUM ON CONSUMABLES AND LABOUR (b)
However, consumables and labour represented only part of the total subsidy which 
included various other items, chiefly services (e.g. electricity, water etc.) and 
accommodation (rent, rates etc.) and an exhaustive list is provided in Table 5.7.
£ No. of Organisations
(24 examples)
1 - 1 0  
11 - 20 
2 1 - 30 
31 - 40 
4l - 50 
over 50
12
6
1
1
3
1
(a) Unweighted
(b) Source: The Interviews, excludes organisations providing cheap and free meals
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It should he noted, however, that -not every catering department incurred
t .every o n e of these costs, e.g. contractors fees, vending rentals, pensions, 
alcohol etc. But all catering departments incurred some costs under each 
of the major items (l) to (6) even though they might not he charged for say 
accommodation and services. Most organisations recorded items (l) to (3) 
hut the rest were treated with a varying degree of accuracy.
A special problem was posed by power for cooking, lighting and heating which 
was frequently not separated from total business usage so catering might not 
he charged for this at all or be allocated a notional cost. Also, few 
organisations recorded details of floor charges which presented particular 
difficulties. For example, a high street retailer might sacrifice valuable 
rateable space to catering whereas an isolated factory with a prefabricated 
canteen on waste ground would incur negligible costs.
Finally, it should be noted that the costs being considered above were only 
current costs, no mention has yet been made of capital costs which included 
the depreciation and replacement of heavy equipment and the depreciation of 
buildings. Unfortunately, few organisations kept details of depreciation and 
the practice was for all capital costs, including new investment, to be treated 
separately, if at all, in interdepartmental accounts.
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1 Consumables
(a) Food and Beverages
(b) Cigarettes and tobacco
(c) Confectionery
(d) Alcohol, minerals, etc.
(e) Other items, e.g. for merchandise
2 Labour
(a) Wages and Salaries
(b) National Insurance, Pensions, etc.
(c) Staff meals
3 Other Materials
(a) Cleaning materials
(b) Stores items (replacements) e.g. light equipment, linen etc. 
k Services
(a) Light, heat and power (including cooking fuel)
(h) Repair and maintenance
(c) Cleaning
(d) Laundry
(e) Vending rentals
(f) Contractors’ fees
5 Depreciation of Equipment
6 Accommodation
(a) Floor charges i.e. rent and rates
(b) Common services e.g. maintenance and depreciation of buildings
5.3 The Structure of Catering Costs
An analysis of the accounts of selected organisations indicated that an average 
4-9.3% of total current costs was accounted for by consumables (a) and 4l.8% by 
labour, a ratio of 54.1% to 45.9% as compared with the I.S. estimate of 54.4% to 
44.6% (b).« Table 5.8 illustrates the frequency distribution of the survey results.
(a) Food, tobacco, alcohol, confectionery etc.
'(h) .80 : 67 X  100% (79 )
147
T a b le  5.7 A SUMMARY OF CATERING COST ITEMS
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Probably the most important reason for variation in cost shares was the 
average earnings of catering staff which differed geographically and according 
to the incidence of shiftworking, unionisation and employers overall pay 
policies. The South East, for example, was an area of relatively high wage 
rates and the effect was to raise the average share of labour costs and reverse 
the ratio of consumables to labour to 47.2% : 52.8% (79). Amongst organisations 
with a high degree of shiftworking, labour costs were inflated by the need to 
pay additional shift payments on top of the basic rates which again raised the 
share of labour costs, though less markedly. Also, the penetration of unions 
among catering staff was significant, especially if they belonged to the industry 
union where they might receive the ruling rate of pay for manual workers, 
invariably higher than rates paid to catering staff in organisations where they 
were treated separately from the broad mass of employees. One estimate for 1972 
was that up to 70% of companies paid catering rates comparable with those paid 
to other employees in the company, engaged on work of equal value. (79 )
Table 5 .8 ANALYSIS OF CONSUMABLE AND LABOUR COSTS %
(.23 organisations)
% of
Current Costs Food only All Consumables Labour
(number of cases)
2 1 - 25 1 - -
26 - 30 - 1
31 - 35 2 2 5
36 - 40 6 1 5
41 ~ 45 5 3 3
46 - 50 5 4 4
51 - 55 4 5’ 2
56 - 60 - 5 2
6 1 - 65 3 1
Source: The Interviews
Consumable costs tended to be more stable with their share-, of total costs simply 
differing because of variable labour costs. Broad regional variations in food 
costs were negligible and doubtless this was a major factoi(a) .Table 5.9 indicates 
the variation in food prices for various population zones during the period
1967-71.
(a)^Except in Scotland
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Table 5 .9 ZONAL INDEX'OF FOOD PRICES (4l ) 
(average 1967-71)
Great Britain 100
G.L.C. 100.7
Rest of South East 99•6
Provincial connurbations 100.3
Larger towns 99.7
Smaller towns 99.4
Source: Ministry of. Agriculture
A breakdown of material costs for the organisations described in Table 5.8 
indicated that of the average 49.3% consumable costs, 42% was food and 7 .3% 
(14.8% of consumable costs) mainly cigarettes and tobacco. However, among 
catering organisations which sold cigarettes and tobacco, they contributed 
23% of all consumable costs. Thus in terms of food preparation services only, 
i.e. excluding retail sales, the average split was 50% food, 50% labour costs.
The cost of consumables and labour was therefore estimated at 91*1% of all 
current/operating costs, the remainder of 8 .9% consisting of ’other materials’ 
and ’services’. A breakdown of these residual costs is provided below in Tables
5.10 and 5.11. If the two sources of data in the two Tables are matched up 
a further breakdown of items is possible. Thus ’stores’ could he subdivided 
into:
(i) cutlery, china and glass - 0 .88%
(ii) stationery - 0 .22%
(iii) cleaning materials - 0.71%
(iv) other items, e.g. cooking - 0.59%
utensils, linen etc.
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Table 5 .10 OTHER MATERIALS AND SERVICES AS % OF TOTAL OPERATIlfecOSTS 4
Item
Light, heat and cooking fuel 2 .6
Stores (e.g. light equipment, 
cleaning materials) 2.4
Other services (e.g. laundry, 
vending rentals etc) 2 . 1
Repair and maintenance 
(of equipment) 1 . 8
8.9
Table 5.11 THE COST OF STORES ITEMS, LAUNDRY AND COOKING FUEL
Item 7o of Turnover (78 ) % of Operating Costs
Cutlery, china, glass 1.35 0.88
Stationery 0.34- 0 .2 2
Laundry 0.84 0.55
Cooking Fuel (c) 2.60 1.70
Cleaning Materials 1.09 0.71
Total 6 ,2 2 4.06
Similarly, ’light,heat and cooking fuel’ could he further subdivided as:
(i) cooking fuel - 1 .7%
(ii) lighting and heating of - 0 .9%
the dining room 
and 'other services' into:
(i) laundry - 0 .55%
(ii) other services - 1 .25%
However, no claim is made as to the precision of these detailed breakdowns in 
view of the methods used by organisations in allocating some of these costs. 
Significant data were, however, available to indicate the order of these items 
and their relative significance in total costs can he seen as minor. Operating 
costs were, therefore, assessed as being composed of a 65% element recovered 
from cash turnover and a 35% subsidy element, the latter being further broken
(a) Source: The Interviews
(b) Assuming turnover as 65% of Operating’Costs, see Table 5.17
(c) i.e. gas, electricity and steam
down as a 2 6,1 % subsidy on consumables and labour alone and 8 .9% on other 
costs. These results could be compared with those of the Industrial Society 
(79) which indicated a 32% subsidy on consumables and labour only (a).
Table 5.12 provides a summary of subsidies on operating costs for the selected 
organisations. Only one organisation broke even on operating costs with a
small ’profit’ of 2% while at the other extreme 3 examples of firms providing
free or cheap meals had subsidies over T0 % . The average rate of subsidy
excluding the 3 special cases was 35%.
Table 5.12 ANALYSIS OF SUBSIDIES ON OPERATING COSTS (b)
(23 organisations)'
% of Operating Costs No. of Cases
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■10 - 0 1
1  - 10 -
1 1  - 20 3
2 1 - 30 5
31 - 40 2
41 - 50 6
51 - 60 1
6 1 - 70 2
71 - 80 1
over 80 2
Depreciation of Equipment and Accommodation Charges
Only one quhrter of the organisations surveyed (c) were able to provide data 
on depreciation of heavy equipment, producing an average 3.2% of operating 
costs (range 1 - 5% of costs). In the majority of cases, however^depreciation 
was not included in the catering operating accounts because all capital items, 
including the replacement of heavy equipment, were treated separately in the 
organisations overall capital investment budget. One firm contacted, with 
34 catering units and 30,000 employees, had estimated the value of catering 
buildings and equipment at over £2 million. This was sufficient to indicate 
that depreciation of buildings and equipment was a substantial item of catering 
costs.
Accommodation charges included floor charges, i.e. rent and rates, common services, 
and the depreciation of buildings. More than half the organisations surveyed
* (a) 40% for small units serving 80 meals or less per day
(b) Source: The Interviews
(c) Those providing detailed accounts only
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isolated these costs in their accounts and the values are reproduced in 
Table 5.13. The average cost of accommodation was 12% with 11 of the 13 
examples clustered within the 8 - l6% range.
Table 5.13 ACCOMMODATION CHARGES AS A % OF OPERATING COSTS (a)
(13 organisations)
% No. of Cases
up to 7 .9 1
2
3
3
3
8 9.9
10 - 11.9
12 - 13.9 
14 - 15.9 
16 - 17.9 
18 - 19.9 
20 - 21.9 
22 - 23.9 1
Of all the catering costs enumerated, rent poses the greatest conceptual 
problems. It is arguable whether it is in general a ’resource cost’ reflecting 
the transfer value of floor space or simply a bookkeeping entry. One point 
of view was that as employers were legally required to provide space for 
messing facilities (28)5 only the extra space used for catering e.g. kitchen, 
stores, etc., should be charged to catering departments. Also, in cases where 
organisations own their premises it is debatable whether catering departments 
should be liable for an imputed rental for the space. In some cases it might 
certainly he possible to use this space for other purposes hut in many instances 
catering facilities occupy areas which could not he feasibly converted to other 
uses or allocated in outbuildings on what sometimes amounts to waste ground. 
However, in the office and staff catering sector,dining rooms can be sited in 
prime ’development’ space although kitchens may be restricted to basement areas 
with few alternative uses.
The Cost of Space
The recommended space requirements for a catering service providing 300 meals 
per day, i.e. a medium sized unit, was 5,300 sq. ft., consisting of the 
following areas:
(a) Source: The Interviews
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Sq. fte
Kitchen 1,500
Stores 300
Offices 200
Cloakroom 300
Dining Room 3,000
Table 5.14- SPACE REQUIREMENTS FOR A CATERING SERVICE OF 300 MEALS PER DAY (f2 )
Tota! 5,300
According to the Location of Offices Bureau the average rent for new office 
buildings was typically £7 per sq. foot In London (£7 - 20 in Central London) 
and £1.50 (£1 - 1.75p) in the provinces (1973). A survey of the property press 
established that a typical rental for industrial buildings was 80p in the South 
East and 60p in the rest of the country.
On the basis of reasonable assumption about the average operating costs of 
a unit serving 300 meals per day and about typical space rentals, the exercise 
shown in Table 5.15 was performed:
Table 5.15 THEORETICAL RENTAL COSTSnwy.Tl« I’KTiMiyHWl'Oi’On.WwiWJB I rflL»|l J.
Typical Annual Space Total Cost % of Unit
Offices Rent £/sq« ft. Requirement £ per annum Operational Cost
(sq. ft.) (34,000) (a)
London 7.0 x 5300 = 3b,500 107.4
Provinces 1.50 " = 7,952 22.4
Industrial
South East 0.80 " = 4,700 13.8
Rest of country 0.60 " = 3,180 9.4
The results of Table 5.15 indicated the criticallevel of space costs in London 
offices. However even among industrial buildings which were the most significant 
for catering, the average rental was a weighted average of 10.5%. In-addition 
rates could contribute a further 2% to floor charges (b), though no estimate 
could he hazarded for the depreciation of buildings and common services.
(a) Estimate based on 1972 industry operating costs of £348 million + 10% 
for 1973 t  3.4 million meals x 300 = 33,774 rounded up to £34,000.
Sources: Location of Offices Bureau and Property Trade Press
(b) See Appendix 5.2
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Nevertheless, the conclusion from the two theorectical exercises on rent 
and rates was that they could account for 12% of operating costs indicating 
that the survey estimate of 12% for all accommodation costs was probably on 
the low side.
5•32 An Estimate of Total Catering Costs
Tables 5.16 and 5.17 summarise the analysis of the structure of catering 
costs provided above and money values have been attached to all the items (a). 
The conclusions were that the operating costs of catering services were 
£348. million and total costs were estimated at over £400 million in 1972, The 
subsidy on operating costs alone was approximately £122 million while the 
total subsidy was estimated at £175 million. The total subsidy represented 
almost 1% of employers estimated payroll costs and 5.4% of gross profits (b).
Table 5.16 THE STRUCTURE OF ALL CATERING COSTS (1972)
Operating Costs 1 £ millic
Consumables: Food 42.0 146.2
Other consumables 7.3 25.4
Labour 41.8 145.5
Light, heat and cooking fuel 2.6 9.0
Repairs and maintenance of 
Equipment 2.1 7.3
Other materials 2.4 8.4
Other services 1.8 6.3
Total Operating Costs 100.0 348.0
Other Costs
Depreciation 3.2 11.1
Accommodation 12.0 41.8
TOTAL COSTS 1 1 5 . 2 401
(a) The basis was the £226 million turnover for 1972, see Appendix 5.1
(b) £175 million 4- £36,488 million (CSO) x 50% (employees with catering) 
£175 million -f £6,539 million (CSO) x 50% (employees with catering)
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T a b l e .5.17 THE STRUCTURE OF SUBSIDY COSTS (1972)
% of Operating Costs £ million 
Turnover 65.0 226.0
Less Cost of consumables 49.3 171.6
Gross Profit 15.7 "ftT.T
Less Labour costs 41.8 145*5
Subsidy on consumables . ____
and labour 26.1 9 1 . 1
Plus Other operating costs 8.9 31.0
Subsidy on operating costs . 35.0 122.1
Plus Other costs 15.2 52.9
Subsidy on all costs 50 .2 175.0
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The demand for catering services at work depends on a variety of basic social 
and economic factors which influence the scale and pattern of the market. An 
understanding of the industry, as well „as the isolation of trends which might 
affect the future market, therefore requires a detailed investigation of these 
factors•
6.1 The Number in Employment
The number of potential users of catering services ultimately depends on the 
number of employees, which is itself determined by demographic and socio­
economic trends. Table 6.1 indicates the relationship between the number of 
employees in employment and the working population as a whole. Within the 
decade 1960-70 the major developments influencing the size of the working 
population, apart from variations in the demand for labour, were the increasing 
numbers of full-time students, and those retiring on a pension, which had a 
reducing effect, and the growth in married women working and part-time working 
by females (a)»which tended to increase the size of the labour force. The 
final outcome of these two opposing trends was a stabilization of the numbers 
in the working population despite a population increase of approximately 5%.
Table 6.1 THE WORKING POPULATION IN 1970 (ll )
(Great Britain)
Millions
CHAPTER &
A-8 '  ^  "  .................. ..
THE DEMAND FOR EMPLOYEE CATERING SERVICES
Employees in employment 22.4
Males 13.8
Females 8 .6
Employers and self-employed 1.7
Registered wholly unemployed 0.5
H.M. Forces and womens’ Services 0.5
WORKING POPULATION 25.0
However, the working population has been projected to increase by 3.6% b e t w e e n  
1970 and. 19 8 0 5 comparable with an approximate 4% growth of the population as awhole. 
Among the factors which limited the' expected increase in the size of the labour 
force were the forecast increases in the number of pupils, students and over 
6 5’s. The raising of the school leaving age, for example, was likely to double
(a) See Appendix 6.3
\
the number of school children in the over 15 age group while the pupil 
population as a whole was expected to grow by 14%. The continuing trend 
to Further and Higher Education as well as a l6% increase in the population 
over 65 were also expected to limit the scope for an increase in the working 
population.
As Table 6.2 illustrates, the working population was expected to remain almost 
constant between 1970 and 1975, the growth mainly occuring between 1975 and 
1980 (0.6% per annum). Most of the increase would come from the greater 
number of married women expected to come into the labour force within the 
decade (+19.6%). The number of men, however, was forecast as remaining almost 
constant and the number of other females as declining (-12%).
However, Table 6.1 shows that the number of employees in employment not only 
depends on the total numbers in the working population but also on the 
pattern of the total, i.e. the proportions self-employed, unemployed, and in 
the armed forces. It seems reasonable on past evidence to assume that the 
numbers in the armed forces and self-employed would remain pretty constant 
over the decade and that therefore the number of employees in employment 
would simply be related to the growth of the working population and the 
unemployment rate.'
Table 6.2 PROJECTIONS OF THE WORKING POPULATION t l  )
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1970-■80 (Great Britain)
Year Males
Mar ried 
Females
Other
Females
All
Females Total
1970 16 .0 5.6 3.4 9.0 2 5 .0
1975 15.9 6.2 3.0 9.2 25.1
1980 16 .2 6.7 3.0 9.7 25*9
6 .11 The Unemployed
Taole 6.3 provides data on the percentage wholly unemployed 
and the comparative annual growth rate in Gross Domestic 1
Product for the decade 1963-72. Though no annual 1
relationship can be established between the two variables 
from these data, in the long run the two measures must 
be negatively associated. Thus any forecast of the 
number of unemployed requires specific assumptions about 
the state of economic activity.
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Table 6.3 UNEMPLOYMENT AND THE RATE OF GROWTH'OF'G,D P.
(1963-72)
% increase % wholly unemployed (.3 2)
Year in G.D.P. (a) (annual average) (b)
1963 3.8 2.3
1964 5.6 1.6
1965 2.8 1.4
1966 1.8 1.4
1967 1.8 2 .2
1968 3.5 2.4
1969 2.0 2.4
1970 1.9 2,5
19 7 1 1.0 3.3
1972 2.8 3.7
6.2 The-Availability of Catering Facilities
Before proceeding with a detailed analysis of demand it is necessary to 
elaborate on what can be termed the 'supply constraint'. The influences on 
employers' motivation in providing facilities have already been considered 
above in 3.3 but the factors which affect the level and pattern of the over.-YJ 
provision of services needs further exploration.
In general, the provision of catering facilities is closely linked to the size 
of employee unit. Employers would only provide meal services where there was an 
economic demand from their work force. A minimum of 100 employees on site 
is often regarded as the maxim, for providing services, though in fact a 
substantial number of catering units serve smaller numbers (36"). Dor 
example, local management in one large public sector organisation has tended to
(a) U.K. data; Gross Domestic Product at Factor cost: average of income,
output and expenditure data. Source; CSO 'Economic Trends' No. 237, July 1973
(b) Great Britain, excludes school leavers and adult students.
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install canteens in units with twenty or more on site.
Table 6.4 indicates a first approach to estimating the proportion of employees 
with catering services. The number of employees in employment were segmented 
into low and high (catering) penetration groups. Thus the ’potential market’ 
was calculated by deducting industrial groups from the total. Three of these, 
Medical, Education Services and Hotels and Catering were excluded from the 
scope of the Employee Catering sector on methodological grounds, (a) 
Agriculture, Forestry and Fishing were further excluded because the provision 
of catering facilities was negligible. Hence the potential market was assessed 
at 19 million in 1970.
The potential market was further subdivided into two segments: The Prime
Market, where there was a high concentration of catering facilities, consisting 
of an estimated 13.8 million and the remainder, approximately 5.2 million 
employees In industries with a low Incidence of catering services. The Prime 
Market was characterised by a relatively large average unit size, e.g. about 
80 employees for manufacturing fi.27) and also contained the public sector with 
its long history of providing services e.g. in the coal industry and the Post 
Office. Thus manufacturing industry alone accounted for an estimated 60% of 
all the catering (b) units. The rest of the potential market (i.e. excluding 
the Prime Market), on the other hand, was composed of a multiplicity of small 
units. Miscellaneous Services, for example, included hairdressing, cinemas, 
dry cleaning etc., all with small staff complements. The Distributive Trades 
especially retailing, also tended to have small units, the average being only 
5 (125) •
A survey by the University of Glasgow in I960, among 350 public companies in 
industry, found that 92% of the firms provided subsidised canteens. However, 
the astonishing high level of provision recorded probably resulted from the 
absence of private and low representation of small companies in the sample. 
Nevertheless, small companies employed only a small proportion of the total 
workforce (c) and thus in terms of employees served, the results of the survey 
carried great weight.
(a) See Chapter 1
(b) Based on 60% of catering employees in manufacturing industry (36 )
(c) Only 12% of the total in manufacturing (127) firms with fewer than 100 
employees.
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Table 6.4
DEDUCT:
THE STRUCTURE OF EMPLOYMENT IN GREAT BRITAIN (1970) (ll)
Million
YIELDS:
CONSISTING OF:
AND
Employees in employment 22.40
Medical Services 1.01
Education n 1.38
Hotels and Catering 0.57
Agriculture, Forestry and Fishing .0.38
3.34
Potential market 19.06
Miscellaneous Services 1.24
Distributive Trades 2.65
Construction 1.32
,5.21
Prime Market
Manufacturing 8.72
Transport and Communication 1.57
Financial and Business Services 1.39
Local Government Services 0.83
National Government Services 0.56
Gas, Electricity and Water 0.38
Mining and Quarrying 0.40
13.85
The study also provided some interesting results on the influence of company 
size on the provision of facilities which are summarised in Table 6„5« The 
evidence confirmed that small companies were less likely to provide canteens, 
with 62% of those with 100 or fewer employees incurring expenditure on 
canteens, compared with 100% of companies of over 2000. Another interesting 
fact to emerge was that the threshold for the almost automatic (90%) provision 
of canteens was at . 250 employees,
Further Information on small companies was added by two limited local surveys. 
One survey of the Southampton area in 1967 among 150 (a) firms discovered
that 80% of firms in the sample had na canteen or separate room where meals 
could be taken11. The incidence of these facilities was found to increase with 
the firm’s, size, 100% of those with over. 1,000 employees providing them while 
only 12% of those with fewer than 50 did so.
(a) The sample was 12% of the 1,321 firms within the city boundaries.
See: ’Fringe Benefits a local Survey', The British Journal of Industrial 
Relations, March 1967
Table 6.5 COMPANIES INCURRING EXPENDITURE ON CANTEENS BY EMPLOYEE NUMBERS (107)
No. of Employees % Companies
up to 100 62
1 0 1 - 250 75
251 - 500 90
501 - 750 91
751 - 1000 93
1001 - 2000 98
over 2000 100
Average 92
The results of a limited sample conducted in the Greater London area in 1972 
among 25 firms of 100 - 1000 employees in manufacturing (a) yielded the 
following results for this critical size group:
17 (68%) provided a main meal service 
4 (16%) " " snack/beverage service only
4 (16 %) had no catering facilities
Probably the best indication of the penetration of catering services in 
manufacturing industry was that there were an estimated 12,700 (b) meal catering 
units among 34,120 establishments with over 25 employees (127). Thus 
approximately 37% of these manufacturing units had canteens and if snack/ 
beverage units were also included the proportion was 43%.
The discussion above has centred on manufacturing industry but other industrial 
sectors were not as well documented. However, it'was obvious from available 
data that penetration of services was much lower. In retailing, for example, 
with approximately 450,000 establishments d-25) there was only a scattering 
of services. An interesting example ( a) was provided by a large organisation 
straddling both manufacturing and the retail trade. Almost 100% of the firm's 
production employees in 8 factories had catering facilities while only 40% 
of the retail staff did. The critical issue was the small average size of the 
1,500 retail outlets. A mere 7% of these enjoyed a main meal service, 5% had 
a snack/beverage service only and 88% no catering at all. However, among large 
chains of department stores where average unit size was large, the incidence 
of meal services was relatively high. One well known High Street organisation, 
for example, provided meal services in all its 250 units (a).
(a) Source: The Interviews
(b) 60% of 21,044 meal catering units (l4)
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Office employers may offer their employees the alternative of Luncheon 
Vouchers. In 1972 an estimated 570 3000 employees, mainly in offices, received 
L.V’s, about 50% of them in London. This compared with only 250,000 in 1965, 
and thus the numbers had doubled in 7 years, increasing at an annual rate cx 
over 10% (a). Employers might not be providing catering facilities but were 
still subsidising employees at an estimated £19.0 million in 1972. The 
growth of L.V’s in offices was stimulated by the high cost of space in city 
centres, especially London (b).
The relatively small average size of private sector office units also tends 
to lower the incidence of catering services. A recent survey of the City 
of London ( c ) noted that out of a total of 8,500 firms, only 54 employed 
500 or more people while 6,642 businesses employed fewer than 2 5.
However, Luncheon Vouchers are not an economic alternative for employers with 
only average space costs. Luncheon Vouchers for all employees cost the employer 
£36 per head annually (d) 5 compared with the average subsidy of £14 - £ 17 (e ).
But in many office locations where accommodation costs could be astronomical, 
it is probably cheaper for employers to give L.V’s. However, the fact that 
some City employers provide expensive catering services suggests that space 
costs are not the only factor considered. Some of these firms US© their 
on site catering for entertaining rather than incurring expenditure in expensive 
commercial establishments or purely for added convenience. Others reject 
L.V’s on the grounds that the 15p voucher eligible for tax relief is insufficient 
to feed an employee adequately in a commercial establishment.
6.22' The Proportion of Employees with Facilities
From the survey material analysed above, it was estimated that 80% of all 
employees in manufacturing industry totalling 7 million in 1970 (f ) had 
available meal catering services. As manufacturing industry employed an 
estimated 60% of all catering staff ( 36) 9 it was concluded that altogether 11.4 
million employees had access to meal facilities in 1970, representing 6l% of the
(a) See Appendix 6.2
(b) See Chapter 5»
(c) See ’The Financial Times’, 10.1.73. ■
(d) 40% less in real terms for both L.V.<s and subsidies because of the offset 
profits tax.
(e) See Chapter 5, 5.3
(f) 8, 72 million employees in manufacturing x 0,8 ■= 6,98 million
6.21 Luncheon Vouchers
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potential market (a). This estimate compared with one from the National Catering 
Inquiry (1 1 5 ) of 65% of the working population with an "industrial catering 
facility". In addition to main meal services a further 160,000 employees 
( l%  of the potential) prohahly had access to snack and beverage only services (b).
6. 2 3  Future Trends in the Pattern and Location of Facilities
It was demonstrated above that the availability of catering services depends on 
the average unit size of business operations which ls related to the structure 
of industry. The future availability of catering facilities therefore also 
depends to a great extent on trends in the structure of industry. Manufacturing 
industry is of especial significance and it was investigated in some detail.
Thus between the Censuses of Production of 1963 (126) and 1968 no substantial 
change in the number or size distribution of establishments was observed. Hence 
no structural trend was isolated within manufacturing industry which would affect 
the future provision of facilities. However, the share of manufacturing and 
othe.r industries in total employment had altered. Thus a broad analysis of trends 
in the overall structure of employment was needed.
Table -6. indicates the trends in the structure of industry between 19 6 1 and 
1971« The major developments were the decreasing share of primary and secondary 
industry and the Increase of employment in tertiary activities. In terms 
of the Prime Market defined in Table 6.4, including the whole secondary sector 
Transport and Communications and Public Administration, (c) its total share of 
employment declined from 60.7% to 59.2%9 manufacturing employment alone falling 
from 39 • 3% to 38.3%. If these trends continue into the next decade, there couJd 
be marginal reduction in the proportion of employees with catering facilities.
Changes in the location of industry could, however, be more significant than 
changes in the structure. For example, between 1958 and 1968 growth in
manufacturing employment in Great Britain averaged k% hut it was significantly 
higher in East Anglia (39.1%), Wales (18.1%), the South West (1 5 .3%) and the 
East Midlands (13.5%)« In the North West, on the other hand, there was a 
marked decline of 8.8% in manufacturing employment.
(a) 3L,6 million 4-19.0 million
(b) 3256 units x 50 employees (l4)
(c) Also Financial Services which were included in the broad category.
Financial, Professional and Scientific Services but could not be 
separated out.
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1961-71
Industry % Employees in Employment
PRIMARY: 19 6 1 1971
Agriculture, Forestry & Fishing 2.6) 1.6)
Mining and Quarrying 3.3) ^ 1 .8)
SECONDARY:
Manufacturing 39.3) 38.3)
Construction 6 .6  ^U7 ® 6 5 .7  ^U5 .7
Gas, Electricity & Water ^ f 1.7) 1.7)
TERTIARY:
Transport and Communications 7.4) 7«l)
Distribution 12.5j 11.7 j
Financial, Professional & 11.7) 17.6)
Scientific Services
Table 6 .6 THE STRUCTURE OP EMPLOYMENT. (12 )
)46.1 )50.9
) )
Miscellaneous Services 8.8) 8.1 )
Public Administration 6.4^
Projections of the population (102) growth between 1971 and 19 8 1 were for a 3.7% 
increase in Great Britain as a whole with East Anglia achieving 13%. the East 
Midlands 9%j and the South West 7%. Scotland on the other hand was only 
expected to increase its population by 1.4%. Thus it' can he expected that an 
increasing share of the demand for catering services would come from the 3 
'growth regions' while within regions a greater requirement will tend to come 
from the new and expanding towns growing at the expense of the connUrbations. 
Much obviously depends on the regional policy which will finally he adopted 
within the E.E.C. and on the future status of the Development Areas.-
Within the South East region with one third of the country's populatioq growth 
points will be Milton Keynes, South Hampshire, South Essex and Basingstoke which 
have been earmarked for heavy urban development in the next decade (Ll8). The 
expected rapid decline in the resident population of Greater London and of 
manufacturing industry in the capital may also influence the pattern of demand 
for catering services. On balance, however, there Is no reason to foresee 
substantial changes in the scale9as opposed to the source of demand, in London, 
as the numbers employed are not expected to decline.
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The demand for catering services by final consumers can now be analysed with 
specific reference to the 1 1  to 12 million employees with catering facilities 
assessed above in 6.22. Demand will be investigated in terms of two basic 
components: (i). the number of users, and (ii) the average expenditure per 
capita. With respect to the number of users, what needs to be considered 
are the factors which influence the number of employees using the catering 
services or the determinants of the ’acceptance rate’, the proportion of 
employees on the payroll who take a main meal.
6.31 Holidays (12)
Holidays can affect the number of users of catering services by reducing the 
average number of employees on site. In 1972-, for example, an average 
holiday entitlement of over 3 weeks reduced the total of potential customers 
by 6% (a). The growth of paid annual holiday was a major feature of the last 
decade. In I960, for example, only 3% of full-time manual workers had a basic 
entitlement of two weeks. By 1972 the comparative number was 92% while 75% 
had over 3 weeks paid holiday. In 1973 many unions were demanding four weeks 
and the giant Confederation-'of Shipbuilding and Engineering Unions (b), for 
example, had already achieved 23 days for its members. Other employees were 
still approaching a four week holiday, e.g. at Fords with 19 days and in the 
paper and chemical industries with 20 days to be achieved in 1974 (71). Ii 
is therefore likely that manual workers would almost universally be entitled 
to at least four weeks annual holiday by 1980 and that some groups might exc e e d  
five weeks.
Among white collar workers a basic entitlement of 3 weeks ..is usual, though 
long service elements could increase this substantially. One report in 1969 
discovered that 65% of all clerical workers had a basic entitlement of 3 weeks 
with 20% having up to 4 weeks paid holiday. The Department of^toployment (38 ) 
also found that by 19 7 0, 66% of male non-manual employees and 60% of females 
had a total paid holiday entitlement of over 3 weeks and that 31% of men and 
24% of women were entitled to over 4 weeks. It is however, less clear whether 
non-manual employees would also increase their basic entitlement substantially 
within the next decade.
(a) 3 4- 51 weeks (excluding 5 days for public holidays)
.(b) The C.S.E.U. covered 2,5 million employees
6 •3 Demand by Final Consumers
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6.32 Sickness, Industrial Injury, Disputes, Absenteeism etc.
These factors also reduce the potential number of users of catering services 
in the same way as holidays. According to the Department of Employment (38), 
in September 1970 10.9% of all male full-time manual employees surveyed were 
absent from work and 13.6% of females. Among the full-time non-manual 
employees the comparative rates were only 2 .5% for men and 3 .5% for women. 
Similar statistics for 1968 (37) indicated that between 1968 and 1970 the total 
absence rate increased by 9% for full-time manual employees and by 22% for 
non-manual._ Table 6.7 below illustrates the degree of absence recorded by the 
Department of Employment in 1970 by category.
Table 6.7 PERCENTAGE OF EMPLOYEES LOSING PAY FOR THE REASONS STATED
•IN'SEPTEMBER 1970 (38)
. Manual Non-Manual
Reason full--time full--time
Male Female Male Female
Certified sickness 4.5 4.2 1 . 2 1.9
Uncertified sickness 1.3 3.0 0 .2 0.5
Voluntary absence 3.9 6 .2 0.4 0 .8
Holidays or other approved absence (a) 1.7 2 . 1 0.5 0.7
Started or terminated employment 
during pay week 0 .6 0.7 0.3 0.5
Interruption of work due to plant 
breakdown 0 . 1 0 .2 - -
Industrial disputes (employees 
directly involved) 0.5 0.3 0 . 1 0 . 1
Industrial disputes (employee® 
not directly involved) 0.3 0 .2 - -
Other reasons 0 .6 1.4 0 . 1 0.3
All Absence (+ 10.9 1 3 .6 2 .5 4 . 1
Sickness and Industrial Injury
In 1970~71» 3l4 million working days were lost owing to certified sickness and 
industrial injury alone and thus resulted in an estimated reduction in potential 
demand for catering services of .5*5% (c). However, as Table 6.8 indicates there 
has been no substantial increase in this phenomenon in recent years and there 
is . no evidence to expect a hig^r rate in the future.
■Hz
(a) Excludes paid annual holiday
(b) Excludes late arrival/early finish
(c) 314 million 4- 22.4 million employees x 255 days
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Table 6.8 CERTIFIED SICKNESS AND INDUSTRIAL INJURY Cl.2 )
Millions of Working Days Lost
Year Males Females Total
276.8
277.0
314.0
1954-5
1960-1
1970-1
186.5 
199.9
244.6
90.3
79.1
69.5
Industrial Disputes (12)
In 1971 13.5 million working days were lost through industrial disputes, compared 
with 11 million in 1970. Both these years were records compared to the previous 
decade when the total varied from 1 . 8  million (19 6 3) to 6.8 million (19 6 9).
Despite these substantial increases in recent years, the total days lost in 1970 
represented only 0 .1 % of all working days (a) and thus the effects on the numbers 
present on site were negligible.
Other Absence
The data in Table 6 .7 suggests' that other absence, apart from certified sickness, 
industrial injury and disputes, accounted for about 50% of the total absence of 
8.5% for all employees. The most important component of ’other absence’ was 
absenteeism or ’voluntary absence’. In 1968 an estimated 6.2% of full-time 
manual employees lost an average of 34 hours a week, i.e. more than 4 working 
days, through ’voluntary absence’ and ’uncertified sickness’ alone. If this 
average were generally applied to all manual employees in 19 7 0, it would suggest 
a total of 3% of all employee working hours lost. Furthermore, if allowance 
were made for the working hours lost by non-manual employees and for other 
causes of absence, e.g. unpaid holidays, it was estimated that total working 
hours lost would have been up to 4% in 1970* This would probably have reduced 
the potential users of catering services accordingly.
Conclusions
Total absence by employees due to all causes except paid holiday, accounted for 
an estimated 8-9% of hours lost and therefore the number of potential users of 
catering services were reduced equivalently. Female absence was much greater 
than male and manual workers were more likely to he absent than non-manual.
Though there was no concrete evidence on the trend in total absence, it was 
clear that changes in the composition of the labour force, especially the 
increasing proportion of females, might tend to increase the average rate over 
the next decade.
(a) 1 1 ,0 million 4- 22.4 million employees x 255 working days
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6.33 The Pattern and Duration of Working Hours
The pattern and duration of weekly working hours affects demand by determining 
the daily catering timetable, which influences the number of potential users 
and the average per capita expenditure.
Working hours for men, like paid holidays, are not in general regulated by law 
in Great Britain, except in special cases (a) but depend on collective bargaining. 
The basic weekly hours of work for male manual workers remained pretty steady 
during the T50fs and then declined sharply in the early !6o’s. However, since 
1966 they have not changed significantly, averaging about 40 hours. The actual 
number of hours worked including overtime, (b) which was more relevant to demand 
for catering, was approximately 45 hours in 19 7 1 and has tended to fluctuate with 
the level of economic activity. During the five year period 1966-7 1, for 
example, hours worked ranged from 44.7 in 1971 to.46.5 in 19 6 9, having declined 
from 47.4 in 1 9 6 1.
Thus it seems, apparent that as basic hours fell in the decade 1961-71 by 2 hours, 
so actual hours worked dropped equivalently. But there was no clear causal 
relationship between the two as fluctuations in the state of the economy were 
also a factor. A study by the D.E.A. based on the most recent reduction of 
basic hours from 42 in 19 6 1 to 40 in 1965 suggested that, allowing for 
fluctuations in the economy, the reduction of basic hours did not effectively 
reduce hours worked but was treated as a change affecting pay. Also significant 
in this context was the finding by the N.B.P.I. (96) that workers did not in 
general prefer increased leisure to overtime.
It was against this background that'.-tmion demands for shorter working hours were 
reviewed Unless shorter basic hours resulted in a fall in the number of hours 
worked rather than a countervailing increase in overtime, the repercussions on 
the demand for catering services need not be so marked. In 1973 union claims 
on working hours were tied to the 5 day, 35 hour week (c^ while some employees 
had-already achieved this (d). The T.U.C. in its recent policy document fi.28)
1(a) Exceptions include seamen, baiting, coalmining, road haulage, shops, sheet 
I steel, etc. Special regulations are also in force for women and young persons
I and in WagesCouncil Industries (holidays).
1(b) During the decade 1963-72 an average 34% of employees worked overtime,
I averaging 8g hours per week. (3 3 )
1(c) e.g. The C.S.E.U. with 2.5 million members
1(d) e.g. engineering employees in Manchester, tobacco workers and some local 
I . government employees in London
"Overtime and Shift Working" was even arguing for the implementation of a 
4 day week of 32 hours. If it is assumed that a reduction in basic hours 
will eventually reduce actual hours worked, the effects on employee catering 
would depend on how the shorter working hours were implemented; whether there 
'was to be a shorter working week of 4 days of 8-9 hours or a shorter working day 
of 7 hours, 5 days a week.
The 4 Day Week (1-05)
in 19 (2 only a handful of British companies were-operating on a 4 day week.
Also, some night workers in the Midland car industry worked 4 x 10 hour shifts 
instead of 5 x 8 hours while firms with rotating continuous shiftworking could 
work 4. x 12 hour shifts. On the other hand, in the U.S.A. the 4 day week 
was more common and it was estimated that over 1  million employees,mostly in 
small units, were involved, though this was less than 2% of the labour force.
In Great Britain, employers and unions attitudes to the shorter week of 4 days
are- unlikely to allow its general adoption within the next decade. Management 
fears are that the implementation of a 4 day week of 35 hours would quickly 
be reduced by union pressure to 4 days of a standard 8 hours, i.e. a 32 hour 
week. Unions on their part would not countenance the longer working day implied 
(8if hours) and are committed to a shorter working day of 7 hours.
The 4g day week, however, with half day closing on Friday, is more widespread. Never­
theless, a recent example of its rejection epitomises union attitudes to the 
longer working day and shorter week. In recent negotiations (May 1973) between 
the G.L.C., I.L.E.A., and N.A.L.G.O., the union achieved a 35 hour week for its 
members, a reduction of l| hours. This reduction of hours could have been taken 
in the form of a 4g day week but the union rejected this solution as it 
involved increasing the working day by 25 minutes.
The 35 Hour Week of 5 Days
The 35 hour week consisting of 5 days of 7 hours is already being worked by some
employees. Significantly in some cases where shorter working hours have been 
introduced, this was associated with a cut in the lunch break, e.g. from 1  hour to 
30 minutes. On balance, it is likely that the 35 hour week could he general for 
all employees by 1980, though its implementation could be associated with increased 
overtime. As employers wish to utilise capital equipment fully, this might require 
a maintenance and possibly an increase of total man hours and therefore more 
overtime (a) to at least make up for reduced basic hours. Also, if new investment
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(a) and/or increased shiftworking, see below
is basically aimed at duplicating existing capacity rather than raising the 
productivity per man, demand for total man hours could even increase, depending 
on the state of the economy. On the other hand, if industrialists invest 
sufficiently in labour saving equipment, this need not happen.
To investigate the possible effects on demand for catering services of 
different arrangements of shorter working hours, 3 systems were considered and 
illustrated below in Table 6.9* Throughout the analysis, except where otherwise 
stated, it was assumed that no other changes occured (other than basic hours/days), 
e.g. in the average length of meal breaks, overtime etc. System A was the 
current situation generally obtaining in industry while B and C represented 
different ways of implementing shorter working hours, B representing the 
shorter working day and C the shorter working week. An evaluation of these 
systems was made in qualitative terms as to the likely effects on (i) the 
number of users of meal services, and (ii) the average per capita expenditure.
Table, 6.9 • 2 SYSTEMS OF SHORTER WORKING HOURS
System A System B System C
Days/week 5 5 . 4
Hours/day 8 7 8 ?
Hours/week 40 35 35
A - B
A change from A to B would tend to reduce the number of users of main me.al 
services as employees felt less need for a cooked meal and opted for a lighter, 
cheaper meal or snack also reducing expenditure per capita. At the margin some 
users might stop buying anything at all and bring sandwiches, use commercial 
snack services e.g. sandwich bars, pubs etc., (off-site). However, the effects 
would be unlikely to be substantial as the difference between A and B is only 
one hour per day.
A - C
The introduction of the shorter working week could have more substantial effects 
than the shorter working day. Four day working would reduce the number of main 
meals by up to 20%, other things being equal, as 4 meal breaks a week replaced 5 * 
However, there need not he an equivalent 20% decline in expenditure per capita 
on meals. Some employees might spend up to 2$>% more per meal, maintaining a 
constant weekly budget for. food at work, while others might take heavier meals, as 
■opposed to snacks, because of the slightly longer working day, though this effect
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is likely to be small. Again, there could be a marginal increase in the 
number of users because of the longer day. On balance, however, there would 
he a decrease in meals and expenditure of something less than 20%.
Conclusions
The conclusions from the exercise were that a reduction of basic hours, other 
things being equal, would have substantial effects on demand if achieved through 
the 4 day week. However, as the likelihood is that the 35 hour week of 5 
days would be generally adopted .in preference to the 4 day week, demand for 
catering would not he significantly reduced. The pattern of demand might, 
however, favour more snacks and light meals as against traditional main meals.
Meal Breaks
The length of meal breaks can affect the demand for catering services by 
influencing both the number of users and expenditure per capita. Shorter meal 
breaks would, for example, influence usage of facilities by limiting the 
possibility of employees leaving the premises. On some extensive catering 
sites the effect could he,.however, to prevent some people reaching a main 
meal serving point. Some employees might also prefer to bring their own snacks 
rather than queue up in the canteen. Thus the introduction of shorter meal 
breaks could, on-balance, have either a positive or negative effect on the 
number of users.
In terms of expenditure per capita, shorter meal breaks would probably reduce 
expenditure per capita as more peoplecpted for the cheaper ’fast food’ 
alternatives, i.e. snacks and light meals. Thus in the final analysis the 
results on total expenditure by consumers could not he assessed.
Survey Evidence
Evidence provided by The Industrial Society indicated that the effects of 
working hours and meal breaks on demand might be even less significant than 
the theoretical analysis above suggested. Comparative data on the acceptance 
rate (19 7 2) of shift and day workers showed them to be almost equivalent at 35% 
and 34% (79) respectively, inspite of the generally longer working hours and 
shorter average meal breaks of the former. Furthermore a comparison of the 
pattern of demand as between factory staff and operatives showed no marked 
differences, though the former had a shorter working week, up to 5 hours less, 
and longer meal breaks, on average 45-60 minutes, compared to operatives with 
an average 30 minute break. The data in fact indicated that 32% (1971) of 
the meals served to factory operatives were ’cooked snacks and light meals’, as 
compared with 30% of staff meals. (f6 ) These results were even more surprising
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m  view of the larger proportion of young females among the staff who could 
he expected to raise the uptake of snacks.
The survey data, therefore, confirmed that changes in working hours and meal 
breaks might not on balance significantly alter the number of users, other 
things being equal. Also, doubts were thrown on the possibility that changes 
in working hours and meal breaks would change the pattern of demand substantially. 
However, as this part of the survey data was based on a comparison of two 
different social groups with possibly different tastes, i.e. office and factory 
workers, and on a smaller sample it was probably less reliable.
Flextime ( <31)
The concept of flexible working hours or ’flextime1 which offers employees some 
choice of working hours is a relatively recent development in Britain. By 
1973 an estimated 200 organisations and some 60,000 employees were operating on 
this system, mainly office and white collar workers. One major staff union, 
the A.S.T,M.S., has already adopted the system as a major claim- for all their 
members.
The system consists basically of two categories of working hours: ’core time’
or ’contact time’ when staff must be present at work and ’flexible time’ when 
they may work for only a chosen number of hours, as long as the required weekly 
total is accumulated. Cere time is often from 9 - 1 2  a.m. and 2 - 4  p.m. and 
lunch breaks are flexible. This factor could affect demand as an extended meal 
break allows employees the option of ranging widely in search of alternatives as 
well as more easily going home, consequently reducing the usage of ’at work’ 
catering services. Moreover, some flextime arrangements can he worked on a four 
day week, though a working day of over 9 hours was not allowed in many cases. The 
increased application of flextime which is likely to occur in the future will onlv 
marginally affect demand as it will probably be mainly restricted to office and white 
collar workers. Employees involved in continuous production industries, on the 
other hand, and factory operatives in general are unlikely to be affected.
6.331 Shiftworking (b)
The introduction of shiftworking can influence the demand for catering services 
through the following factors. Firstly, shiftworking requires an extended 
service, often of 24.hours duration, though employers generally provide fewer 
facilities for shiftworkers. In the second place, it is associated with shorter 
average meal breaks, usually 30 minutes though sometimes less, which would tend 
to influence the pattern of meals sold ■ towards more snacks rather than
(a). See; 'Flexible Working Hours', The Institute of Personnel Management, September 
. 1972
(b) See Appendix 6.4
traditional, meals. Finally, shiftworkers on nights pose special problems 
often having different requirements from day workers.
A D.E.P. estimate for 1968 ( 37) was that there were at least 2 million full­
time manual workers engaged in shiftworking in all occupations, representing 
14% of all such employees. Shiftworking was especially common in continuous 
process industries, e.g. metals manufacture, glass, concrete etc., and in 
continuous service operations, e.g. transport, public utilities etc.
According to the N.B.P.I. .(96) which provided information on the growth of 
shiftworking among manual workers in manufacturing industry, the numbers involved 
increased from 1 2 .5% of the total in 1954 to 20% and 24.9% in 1964 and 1968
respectively. However, if non-manual occupations were also included, the
numbers were much greater. One estimate from the T.U.C. (128 was that 33% 
of the total work-force were on shifts in 19 7 2, compared with 22% in 19 6 8.
The substantial development of shiftworking in British industry in recent 
years was caused by the following factors:
(i) the nature of business operations, e.g. continuous services and
processes
(ii) the relatively high cost of plant and equipment as compared with 
labour cost
(iii) the increasing pace of plant obsolescence
There is no reason to suppose that these trends will not continue in the future 
and increasing shiftworking with them.
Also, the trend to shorter working hours could, if not balanced by increased 
overtime, be a further stimulus to shiftworking as employers aim to maximise 
plant utilisation.
Facilities for Shiftworkers
Although shiftworkers would seem to be in greater need of catering services than 
day workers because of their shorter meal breaks and lack of alternative facilities 
-at night, firms in fact provide fewer facilities for them. The problem is not 
the lack of catering units on site but simply that the catering timetable is not 
geared to feeding night workers, approximately 40% of shiftworkers on any day.
Thus one survey discovered (74) that full canteen services were only available 
to 31% of shiftworkers compared to 90% of day workers in 1970. Employers have 
tended instead to provide their shiftworkers with heating facilities to prepare 
their own meals or installed vending machines and automatic meal services.
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An illustration from a large rubber manufacturing group further emphasises 
the relatively poor services for nightworkers (a ). A total of 18,237 of 
the company’s employees were surveyed as to the available welfarefacilities 
for day and night workers. Table 6.10 summarised the situation in this large 
group.
Table 6.10 FACILITIES' FOR DAY AND. NIGHT WORKERS IN A LARGE. COMPANY • ( a )
% Employees with a Facility 
Facility > Day Operatives Night Workers
Canteen 98 36 .5
Vending machines, tea
trolley, mess rooms 6 1 6 6 .3
No facilities - .3.2
Meal Breaks (b)
Shiftworking systems are usually linked to relatively short meal breaks, 8 hour 
shifts normally having one paid meal break of up to 30 minutes. Some shifts could, 
however, include only a 15 -2 0 minute meal break though where 1 2  hours are worked, 
relatively uncommon, two paid meal breaks of half an hour would be given. Thus 
the pattern of demand could be affected by the introduction of shiftworking 
especially In the two extremes : the short break of 15 -2 0 minutes and the 12 
hour shift. In the latter case, workers could take two meals a day while in
the former the rule would be more snacks or possibly no meal in the canteen at
all.
Shiftworkers may also have special feeding requirements. Nightworkers, especially 
those on a rota may not demand a traditional meal at all preferring a snack or 
’cooked breakfast’ meal. As these meals are less costly than traditional main 
meals, an increase in this type of shiftworking could decrease the average 
expenditure per head.
Conclusion
The extension of shiftworking is likely to affect the pattern rather than the 
number of main meals sold (c) among firms providing services. It is an observed
(a) See: 'Staff Working in Dunlop", The Dunlop Company Ltd., 1970
(b) See (74). This report surveyed 136 companies with shiftworking and provided
the following information on meal breaks:
82 provided a 30 minute break
13 " " 20 " ",
11 " . " 60 " " .
20 " . various other breaks
(£) See above
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phenonmenon for shiftworkers to have a relatively high uptake of ’cooked, snacks 
and. ’break items’ rather than a traditional meal. Thus increased shiftworking 
can be expected to be associated with a lower expenditure per user, (a) However, 
if employers continue to neglect night catering services for shiftworkers, 
though this could change as unions become more welfare conscious 4^8), it is 
likely that increased shiftworking would reduce the total expenditure on 
catering services by employees, other things being equal.
6.34 A lte rn a t iv e s  to  C a te r in g  Services, a t  Work
The usage of at work catering services is closely related to the availability of 
alternatives to a meal bought at work. One alternative, bringing sandwiches, 
is always available. Others, such as lunch at home or in a commercial establishment 
depend on the location of the workplace and the tongth'of the meal break. Whether 
alternative services are used, is strongly influenced by employees’ mentality 
as well as objective factors such as relative cost and quality.
Employee Attitudes
Employees choose to opt out of meal services at work for a variety of motives.
One reason is economic and many employees who bring sandwiches or go home for 
a meal probably feel they are saving money. In fact the cost of sandwiches to 
;fche household as a whole might rival that of a main meal at work. But for a 
significant number of male manual employees, the cost of sandwiches has 
traditionally been deducted from the wife's housekeeping money and ’beer money’ 
left intact.
Another motive • is of more subtle socio-psychological origin. Workers might 
often be anxious to escape from the working environment, seeking a substitute 
'meal atmosphere’. Some employees reject the canteen as an extension of the 
employers tentacles. (88)
Other relevant social factors include family tiesj for where employees live close 
to home they might prefer to eat with their families as well as having an 
economic incentive to db so. This factor also contributes to the tendency to 
eat the main meal of the day in the evening in the comfort of the home. In
one large catering unit investigated (b) it was found that up to 22% of non-users
took their main meal in the evening.
Finally, people also opt for an alternative to catering at work because they
are seeking a different type of service. This is particularly true of people
who,use pubs for a beer and snack,as few work place catering services serve
(a) Excluding1 .the fringe 10-12 hour shifts
(b ) See Append ix.6.5
alcohol;or employees may simply want a snack service which may not he provided 
in some small catering units at work.
More generally, it is mlikely that employee, catering services could cater 
for all tastes and thus demand naturally spills over into the commercial sector.
The National Catering Inquiry (119 provided some useful evidence on the reasons 
why employees with on-site workplace facilities used alternatives. From the 
results of a sample survey, it appeared that 37% of non-users preferred to go 
home for a meal while a further 14% took their main meal in the evening. Sandwiches 
were considered a cheaper alternative by a further 14% and 10% preferred to take 
a quick snack. Interestingly, 6% of non-users desired to leave the working 
environment while a significant 16% were not buying a meal at work because the 
service was not available to them,either because it was closed during shift hours, 
too far away from the work place or. the meal break was too short. Finally, 22%
(a) of non-users mentioned inferior quality as a reason for rejecting their 
employee catering service.
The Alternatives
Employees alternatives to employers’ facilities can how be broadly clasified as:
(i) meals at home
(ii) employees own provisions, e.g. sandwiches
(iii) meals in commercial establishments
A further analysis of the results of the N.C.I. (L15) suggested the following 
average break-down of usage of alternative services:
Table 6,11 USAGE OF ALTERNATIVE SERVICES
Service % Working Population
Company catering (b) 48
Sandwiches 23
Commercial catering 15
Meals at home 11
Other  3
100
Meals at Home
Social and economic motives described above provide the incentive to take meals 
at home but the proportion- of employees actually doing so also depends on two
(a) The percentages exceed 100% because some of the reasons got multiple mentions
(b) These results should be treated with caution, see Chapter 1.
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objective factors : the proximity of home to work and the length of meal break. 
In Great Britain 70% of employees live on average more than 12 minutes from 
work (return joiirney 24- minutes) while 44%.live more than 22 minutes away 
(return journey 44 minutes). Thus the length of meal break is a crucial factor 
in determining the feasibility of going home for lunch (a).
Results obtained from 20 firms in manufacturing indicated that works personnel, 
as opposed to staff, had relatively short meal breaks, commonly being about 
30 minutes. Table 6.12-shows the break-down of these results.
Table .6,12 MEAL BREAKS FOR WORKS PERSONNEL IN' MANUFACTURING
Length No. of Cases .%
(20 examples)
60 minutes 6 30
45 " 3 15
30 ” 11 £5-
• - 100 
Table .6.13 illustrates diagramatically the relationship between the length
of meal breaks and the percentage of employees who can feasibly go home for
lunch for various journey times. Thus with an average 30 minute meal break
fewer than 30% of employees could go home./ assuming they spent. 10 minutes
actually eating the mealv. ;
Thus on the basis of the data in Tables 6.11 and 6.12 and assuming that all 
employees other than factory operatives (b) would have the maximum meal break 
of 60 minutes, it was assessed that a maximum 48% of employees (39% of factory 
operatives and 61% of other employees) could feasibly go home for lunch.
Another relevant factor is the percentage of married women in the workforce.
The number of married women employees is expected to increase from 22% in 1970
to 26% of the working population in 1980 (c) and this trend could reduce the 
proportion of employees taking lunch at home. Fewer married male employees 
could rely on their wives cooking lunch and married women employees are less 
likely to want to cook two meals a day. This tendency combined with the trend 
to shorter meal breaks could therefore reduce the percentage going home and 
other things being equal, increase the usage of catering services...
Sandwiches
One estimate was that 23% of employees took sandwiches to eat at work (d) and 
the main contributing social and economic factors have already been touched
(a) See Appendix 6.6
(h) Factory operatives weighted 0.6, other employees 0.4
(c) See Table 6.2
(d)' See Table 6.11
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Table 6,13 MEAL BREAKS, JOURNEY TIMES AND THE FEASIBILITY OF GOING HOME 
«■ FOR LUNCH
(a) Return journey + 10 minutes, see Appendix 6,6
upon above. However, other influences which affect the numbers resorting to 
packed lunches must include the availability of on-site catering services, 
whether these facilities are functioning and within reach at a given time. 
Shiftworkers on ’nights' for example might he obliged to bring sandwiches 
because of short meal breaks e.g. 15-20 minutes, and a too distant facility.
Commercial Catering Services
According to the N.C.I., 24% of employees with 'company catering’ used 
commercial catering establishments as their usual or alternative eating place.
These establishments included pubs (8%), restaurants (5%)9 cafes/snacks bars
(8%), sandwich bars (2%) and fish and chip shops (l%). Further data from an 
analysis of relative prices paid for a meal in company and commercial facilities 
depicted in Table 6.l4 revealed the following:
(i) the median price paid in commercial establishments was 28p
as compared with 17§P in company facilities i.e. 60% higher
(ii) one third of consumers paid prices substantially higher than 
those ruling in 'at work' situations i.e. 31p or more with 8% 
paying more than 51p
(iii) a further third of these employees used cheap commercial
alternatives, paying prices similar to those at work, i.e. up 
to 20p
The broad conclusion from this analysis is that social factors/consumer 
tastes-.(are more significant than cost in determining the choice between 
commercial and company catering.
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6.14 • RELATIVE PRICES PAID BY CONSUMERS.IN THE COMMERCIAL AND COMPANY 
CATERING SECTORS (115)
Prices % Company Catering Users % Commercial Catering Users
0 - lOp 12 13
11 - 2Op 58 23
21 - 30p 24 30
31 - 40p 5 15
4l - 50p - 13
51 - 60p - 3
over 60p ft 5
Nevertheless, a change in relative costs might at some stage alter the framework 
in which the choice is made. As Table 6.15 indicates, the trend in prices in 
commercial and employee catering was almost identical in the' five years from
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1968-72, both increasing by about 40%, However, the absolute differential 
had increased (a) and if this trend continues this could Influence the more 
cost-conscious to increasingly use at work facilities in the future.
Table 6.15 PRICE INDEX FOR MEALS IN COMMERCIAL AND EMPLOYEE CATERING
Year
Meals Consumed / * 
Outside the Home Canteen Prices
1968 10 0 .0 10 0 .0
1969 106.3 106.5
1970 1 1 5 . 2 1 1 6 . 1
1971 130.0 12 2 .6
1972 140.0 141.9
6.35 The Acceptance Rate
The analysis in 6.3 above isolated the major influences on the usage of 
catering services,which could be categorised,either as factors which determined 
the numbers available on site on the average day,or as influences on consumers * 
choices as to whether to use the facilities. Table 6.l6 indicates that only 
an estimated 7 1 .6% of employees with on-site catering were actually present on 
any day in 19 7 0,the remainder being absent because of holiday, absenteeism, 
sickness, shiftworking etc. Thus when considering the observed acceptance rate, 
which is defined as the proportion of employees 'on the payroll1 taking a main 
meal at work, an allowance should be made for the fact that an estimated 28.4% 
of these employees were absent.
Table 6.l6 THE NUMBER OF EMPLOYEES AVAILABLE TO DEMAND CATERING SERVICES (1970)
Number of employees with catering 
facilities on site (b)
Less
Number on holiday (c)
Absent employees (d)
ShiftworkerB on day off (e)
Shiftworkers with no service (f)
Total Number Available 
(average per day)
(a) Because commercial prices were on average higher
(b) See 6.23
(c) 15 days paid holiday 4* 255 days (excluding week-ends and 5 public holidays)
(d) See 6.32
(e) See Appendex 6.5
(f) See 6.331; shiftworkers assumed as29% of all employees, x 40% on nights x 69% 
with no services available
Million
11.6 100.0
3.3
5.9
8.5
6.0
8 .0
8 .3 7 1 .6
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Comparative analysis of meal statistics in employee catering is usually conducted 
in terms of the ’acceptance- rate1; that is the number of main meals served 
daily expressed as a percentage of the number of employees on the organisation’s 
payroll. Main meals are normally understood ( 79) to include all cooked meals, 
e.g. breakfasts, lunches, shift meals, cooked teas and night meals, as well as 
salads. These meals can he sub-divided so as to distinguish between the 
’traditional’ or ’full meal’, e.g.’meat and two veg’ and ’cooked snacks and light 
meals’, including salads, pie and chips, Welsh Rarebit, hamburgers etc.
The distinction between the full and snack meal is important as the latter 
normally implies a lower expenditure per capita.
The ’crude acceptance rate’ defined above is a useful concept when related to 
the employee catering market as a whole hut as a yardstick for inter-unit 
comparison it has certain major flaws. In the first place, it is not a guide 
to comparative efficiency in catering operations because of the ’absence’ factor 
described above. Thus a unit with 100% shiftworkers could have up to one third 
of its numbers ’off’ on any day. Furthermore, the crude acceptance rate makes 
no allo^qnce for the availability of services, some employees on nights may have 
no service or,in the context of ’multiple’ organisations,,some small units might 
have no facilities on site. Other influences on the acceptance rates were 
discussed in detail in 6 .3 and 6.4 and these also vary from unit to unit. 
However, despite these drawbacks, the analysis below will be in terms of the 
crude acceptance rate as this is the measure used in the.’field’.
Survey Results
The Industrial Society Survey of over 250 companies in 1972 (79 ) indicated an 
average acceptance rate of 34% in factories while a similar survey in 19 7 1 (a) 
of 80 office organisations produced an average of 42% (7 8 ). Another estimate by 
The Department of Employment Manpower Research Unit (36 ) in 1969 produced an/"L \
average 36.9%» with manufacturing having the higher usage of 38% compared to 33%
(c) in non-manufacturing.
A third estimate was provided by the N.C.I. (1 1 5 ) in 1972, at 48% of employees 
with available services, hut there was no clear indication as to whether users 
were buying a main meal or simply a snack. An evaluation of these estimates
suggested that the I.S. figure of 34% for 1972 (factories) was probably the most
reliable as an overall market estimate, though probably on the high side (&)„
(a) The comparative for factories in 1971 was 37% ( 76)
(b) The I.S. figure for 1969 was also 38% (76 )
(c) I.S. figure - 46% in offices ( 78)
(d) See Chapter 1
The Concept of Main Meal Acceptance . .
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Information collected from interviewing provided further evidence on 
acceptance rates. Statistics were collected from 40 organisations and 
classified in four groups. One group of 22 units (Al in Table 6.17), 
within large organisations with over 1 ,0 0 0 employees including 54,000 in 
total, served from 100 - 3,000 meals daily and averaged a 30% acceptance.
The second group (A2) consisted of 6 small manufacturing firms with 100 -
1 .0 0 0 employees, serving fewer than 100 meals/day, produced an average of 
only 20% (a)w Six large’’multiple* organisations (A3) with a total of
1 .0 0 0 units and 600,000 employees formed the third group and averaged a 
21%, acceptance (h). Finally, two catering contractors, one major and one 
small organisation provided, data covering 100 units. : 30 small units (A4l) 
with 200 - 500 employees on site yielded an average 22% while 70 units of 
various sizes (A42) averaged 30%. These results are summarised in Table 6.17.
Thus the broad conclusions from the Interviews was that average acceptance 
could he significantly lower than the results achieved in the published sources 
surveyed above. In evaluating the evidence, it should be noted that though 
fewer organisations were approached in the Interviews, ie 40, than was the case 
with the D.E, (36) survey - 300 and the I.S, - 250 in factories (7 9) and 80 
in offices (7 8 ), the number of employees included, approximately 700,000, was ” 
substantial. Further evidence was also available indicating a lower acceptance 
rate than the published surveys.
A literature survey of the Trade Press (B in Table- 6.l6) produced relevant 
data for a further 14 large organisations with over 500,000 employees. The 
range of acceptance was 1 0 % to 42% with an overall average of 29%.
In general the evidence was also that rates of over 40% were restricted to 
organisations providing a free or extra cheap meals, 24 hour services or to 
prestigious ’headquarter offices’ where acceptance could be over 80%. However, 
these were exceptions to the rule and should not carry much weight in an 
overall market estimate.
Conclusion
The evidence provided in Table 6.17, including 8% of the estimated 21,000 
main meal- units (c) and 1 1 % of the total employees assessed as having catering 
facilities (d), indicated an average acceptance of 25% in 1972. If the best
(a) Gf*the ' I.S, result (79) for firms serving up to 80 meals/day - 28%
(b) Acceptance rate calculation may have included employees with no catering 
on site hut this element was unlikely to raise the average above 25%
(c) See Chapter 4
(d) See above in 6,22; 11.3 million employees in 1972
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alternative estimate, that of The Industrial Society, is taken as being above 
average and the current estimate as below, a reconciliation of the two would 
suggest a realistic acceptance rate of approximately 30% (a).
Table 6.17 SUMMARY OF SURVEY EVIDENCE ON ACCEPTANCE RATES (1972) (b)
Source Average
(Text Reference) No. of Units No. of Employees Acceptance (%)
Tooo)
Al 23 54 30
2 7 3 20
3 1,000 600 21
41 30 10 22
42 70 . 50 .30
B 580 500 29
1,710 1,217
6.36 Trends in Per Capita Expenditure
Table 6,18 below illustrates the basic trend in consumers' expenditure on household 
food between 1962 and 1972 when consumers' disposable income (c) increased by
11.7% and spending on .food declined by 1.7% at constant (19 6 2) prices. In fact 
per capita real expenditure on food (d) fell by over 5.5% because of a 
population rise of 4% during the decade.
Expenditure on food at work could be considered as having similar characteristics 
to 'necessity' food expenditure in general, i.e. all food spending excluding 
'meals for pleasure' in commercial establishments. One major difference, of 
course, is the availability of substitutes for meals at work but this was 
partly overcome by investigating only expenditure per user of main meal services. 
Data from The Industrial Society { 79) was recalculated to provide an estimate for 
real expenditure per annum for the period 1964-72, which is illustrated in 
Table 6.19. In order to reduce the discrepancy arising from the variable 
sampling technique (e) and to take account of price increases the data were
(a) 34% + 25% ± 2
(b) See Appendix 6.7
(c) i.e. total earnings less tax deductions
(d) i.e. at constant prices
(e) See Chapter I
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Table 6.18 CONSUMERS' REAL INCOME AND EXPENDITURE ON FOOD (1962-72) ( a )
£ million
1962 1962 
(1972 pri
Consumers' .
Disposable 20,475 33,169
income (b)
Consumers'
Expenditure 4,559 7,545
on Food ( c)
Food Expenditure 
as %»of Disposable 22.2 
income
rearranged as follows:
(i) 1965 - 1968 (centred on 19 6 6)
(ii) 1969 - 1972 ( " " 1970)
The period 1965-68 was characterised by only two price increases over 1964, 
totalling only 11.7% while average expenditure per user was calculated at 
£58.3 at constant (1964) price's. The comparable figure for the four years
1969-7 2, when there were four price increases totalling 42% over 1968, was 
£54.6. Thus between the two 'centred' years 1966 and 1970, it was estimated 
that real expenditure per user declined by 6.3%. Adjusting for an increased 
paid holiday entitlement over the period yielded a total of 4.8% or 1.2% per 
annum (e),
Thus the estimated decline in per user expenditure on catering services 
parallelled the drop in household food expenditure in real terms, though 
at a slightly faster rate. This trend could he reconciled both with the 
affinity of* necessity meals at work with household food and with the increasing 
tendency to take cheaper' dishes, e.g. snacks, light meals etc.
(a,) Source: G.S.O.
'(b) Inflated by retail price index (all goods) for 1962 (1972 prices)
(c) Household expenditure only, excludes catering, inflated by retail food price 
index for 1962 (1972 prices)
(d) In 1972 prices
(©) 1 day a year for 4 years, 4 days -4 255
1972 % Real Increase (d )
:es) 1962-72
38,834 11.7
7,415 -1.7
19.1 -14.0
- 121 -
Table 6.19 EXPENDITURE PER USER 1964-72 (a)
Year
Expenditure 
£ per annum
Average 
Price/Meal (p)
Real Expenditure 
£ per annum (b)
1964 55.5 14 55.5
1965 57.1 15 53.3
1966 63.9 15 59.6
1967 64.0 15 § 57.8
1968 6 9 .1 15 § 62.4
1969 66.1 I6i 56.1
1970 73.5 18 57.2
1971 70.8 19 5 2 .2
1972 82.9 22 52.8
6.4 A Forecast of Demand for Catering Services to 1980
The analysis in 6.1 - 6.3 isolated the main factors which determined the demand 
for .catering services and would affect the future market to 1980. The effects 
of some of these trends could be readily quantified, e.g. the increase in the 
number of employees or in paid holiday. Others, such as the move to more shift 
working, shorter working hours and the increasing cost of alternatives could 
only be considered in general terms as to whether they would on balance increase 
or decrease total real expenditure by consumers. The method finally adopted 
in the forecast below was therefore to combine quantitative estimation with 
qualitative assessments. A basic underlying premise of the forecast was that 
employers would in general continue to provide catering services with no marked 
movement' to the closure of facilities except at the margin.
The first assumption' of the forecast was that there was not expected to be any 
increase in the numbers available to demand catering services. Though a small 
increase of 3.6% was projected for the working population (c) and a parallel 
decrease in the numbers unemployed (d) was expected, the effect of these trends 
would probably be offset by the postulated increase of paid holiday alone. An 
average increase of paid holiday of one day per>annum between 1970 and I98O (for 
relevant employee groups) would reduce the number of users by 4%, other things 
being equal, (e) Furthermore, increased shiftworking, the trend to take the 
main meal in the evening, the spread of the 4§ and possibly 4 day week would also
(a) I.S. data on expenditure per employee.per annum 4* by acceptance rate (79 )
(b) 1964 prices, current price 4* l4p
(c) See Table 6.2
(d) Owing to an expected higher average rate of economic growth
(e) 10 4- 255 days
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tend to reduce the number of users. At the margin some small employers could 
close their catering services as subsidies became increasingly onerous, possibly 
substituting automatic vending of snacks and beverages. The increase in the 
proportion of working wives could tend to increase numbers as would an increasing 
gap.between commercial and employers' catering prices. However, the trend to 
shorter meal breaks would have an indeterminate effect. Finally, an increasing 
tendency to provide alcohol to employees, though many organisations are 
against this, could further the attraction of buying a meal at work and increase 
the acceptance rate.
The value of demand would also be affected by trends in per capita expenditure. 
Shorter working hours and meal breaks, more shiftworking and the trend to take 
the main.meal of the day in the evening, could all stimulate increased snack and 
light meals uptake at the expense of the more- c o s t traditional main meal, thus 
reducing average per capita expenditure. Also as catering prices are raised to 
offset, even partially, increased subsidies, there could be a reduced expenditure 
per head. This might be expressed by buying cheaper meals or, for example, by 
taking only one course or switching to snacks. At the margin higher prices could 
discourage some employees from talcing anything at all. This trend could be partly, 
though not significantly, offset by catering services 'trading up' or diversifying, 
e.g. into merchandising.
The conclusion from the analysis was therefore that ’the number of consumers of 
employee catering services was unlikely to change significantly by 19 8 0, assuming 
no major change in pricing policy (a). Furthermore the average expenditure per 
user in real terms was expected to fall. For the quantitative forecasting exercise 
it was assumed that the historic decline In real per user expenditure of 1 .2% per 
annum (b) would continue throughout the period 19 72-80.
Table 6.20 provides a quantitative forecast of turnover in employee catering 
services for 1972-1980, with estimated actuals for 1970-72. The results of the 
exercise were of a 1 3 % decrease at constant prices between 1970 and 19 8 0, 8 .2% for
1970-75 and 5-6% for 19 7 5-80.
(a) No assessment was made for the long-term effects of the introduction of 
V.A.T. in 1973* according to The Industrial Society the majority of 
firms were Intending to pass the tax on.
(b) See above in 6.36
(1970 prices)
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Table 6.20 A FORECAST OF TURNOVER 1970-80
Year (a) £ million (b) % Increase
1970 194
1971 189 -1-2.6
1972 185 -2.1
1975 178 -3.8
1980 168 -5.6
Table 6.21 provides a forecast inclusive of subsidies on operating costs 
which is a better guide to market value than turnover. As the estimates in 
the forecast were based on constant prices, no allowance could be made for 
the expected increasing proportion of subsidy in the total costs. Thus the 
assumptions of the forecast were for the total value of the market to decrease, 
in real terms, at the same rate as turnover.
(a) 1970-72 estimates; 19759 1980 - forecasts, average annual increase -1.2% 
per annum for 1972-80
(b) Base was 1972 estimate of turnover - See Appendix 5«lj deflated by 18 4- 22 
(see Table 6.19)
Estimates for 1970 and 1971 assume annual increase over 1972 of 1.2% per annum 
and adjustments for variations in the numbers in employment.
Table 6.21 A FORECAST OF MARKET VALUE INCLUDING SUBSIDIES (a) 1970-80
(1970 prices)
Turnover Subsidy Total Value
Year £ million £ million (b) £ million
- 124 - v + • * ;
1970 194 104 298
19 7 1 189 102 2 9 1
1972 185 100 285
1975 178 96 274
1980 168 90 258
(a) Subsidy on operating costs only, excluding accommodation and depreciation
(b) Assumed at a constant 35% of the total operating cost based on the 1972 
cost mix; see Chapter 5«
/
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CHAPTER 7. THE CONTRACTORS * INDUSTRY
7.1 Historical Development
Contractors' organisations made their first noticeable impact on the catering 
industry during the 1930's. In 1931 > Herbert (Peter) Merchant Ltd acquired 
Barkers (Contractors) and later in 1934- John Gardner inaugurated their first 
factory canteen. Among the first companies to employ contractors were The 
Ford Motor Company and Fairey Aviation, both in the 1930's, but the main 
growth in the industry did not occur until the post-war period, stimulated 
by the rapid development of canteens during the war. Thus by 1950 three 
more of the major companies had cane into being. Midland Catering was 
founded in 1941 as 'Midland Counties' Industrial Catering Company'^ and 
was followed in 1946 by 'Factory Canteens Ltd', later to become The Sutcliffe 
Catering Group (k). gy 1950 The Bateman Catering Organisation had also 
come into existence, as wel1 as a number of other firms, which were~to 
develop only on a limited local basis and remain relatively small.
Two major developments since .the war have shaped the present structure and 
character of the industry. Firstly, in the late 1950's contractors generally 
started to abandon the system of operating as 'the principal* and began to 
act increasingly as 'agents' of their clients. Until then, contractors had 
generally operated catering services on a 'commercial' basis, though clients 
did often subsidise'some of-the costs. For example, premises and’ equipment 
were us.ually provided free and clients would also frequently supply power 
for cooking, heating ahd lighting and less commonly, other costs could be 
subsidised. However, the most common arrangement in the period 1945 - 51 
was for the contractors to bear the costs of food and labour, usually 
achieving a 25% gross profit on turnover as food costs were 50% and labour 
costs 25% of turnover.
This arrangement was thus only satisfactory as long as selling prices were 
sufficient to yield the contractors a profit. However, as costs increased, 
client organisations were not usually willing or able to subject employees 
to the higher prices required for profitable trading by contractors and 
there was also much opposition from workers who resented outside caterers 
making a profit on their food. Both these factors contributed to the 
introduction of contracting on a management fee basis which spread widely 
throughout the industry in the 1950's. Management Catering Li mi ted,(now
(a) The name was changed to Midland Catering in 1971.
(b) In 1959.
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Stuart Cabeldu Ltd) was one organisation formed in 1948 specifically to 
cater for clients on a fee basis. By the 1970's the vast majority of 
contractors' units were operated on the management fee system.
The second major development was the overall expansion and polarisation 
of the industry. A series of amalgamations created the 'four majors' 
which now dominate the market. In parallel the industry has also exhibited 
some lack of cohesion as former management cadres of the large firms have split 
off and formed their own small organisations. However, the great majority of 
firms remained purely local concerns restricted geographically to areas accessible 
to.small operators. However, even the majors still reflect their geographical 
origins in their regional concentration. The Sutcliffe Catering Group, for 
example, began with 3 units in the S.West of England and has grown to almost 
700 units in 1972, though still heavily represented in the S. West. Similarly 
The Bateman Catering Organisation and Midland Catering also emphasise their 
regional origin, their units being concentrated respectively in the South 
East and Midlands.
The trend to take-overs and mergers in the industry occurred mainly between 
1962 and 1968.
In 1962 Trust Houses acquired Peter Merchant, a major catering contractor 
heavily concentrated in the South. Later, in 1964 Trust Houses added John 
Gardner to their Group providing a more even distribution of operations 
throughout the country. Thus in 1965 'Gardner Merchant Caterers' was formed.
When Trust Houses merged with Fortes in 1970 more contractors' units were 
added while in the same year Intel, Trust Houses' hospitals and schools■con­
tractors' division was also integrated with the Gardner Merchant industrial 
units and Gardner Merchant Food Services (G.M.F.S.) emerged. The new 
organisation accounted for 1600 contracts, almost one third of the contractors' 
industry total.
Grand Metropolitan (G.M.) Ltd is the second largest contractors' group after 
Trust Houses Forte (T.H.F.) with a total of over 800 contracts in 1972. G.M. 
achieved th.is position by acquiring The Bateman Catering Organisation in 15)67 
and The Midland Counties Industrial Catering Company in 1968, later to become 
Midland Catering in 1971* The third major organisation, The Sutcliffe Catering 
Group is a subsidiary of Olympia Ltd, itself recently acquired by Sterling 
Guarantee Trust.
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There were an estimated 200 catering contractors' organisations (124)
(a)operating approximately 5,000 units in 1972 . Approximately 4,500 or
90% of the total were employee catering units (14) while the remainder of 
500 (10%) were composed of independent schools (estimated at 300), National 
Health Service hospitals (60), colleges and other welfare establishments 
(l40). Four major organisations each had over 400 contracts while a further
/ U \5 probably accounted for 100 - 200 each . Thus only.9 organisations 
(4 - 5 % of the total) represented approximately 3,600 contracts, over 70% 
of the industry total.
According to the Board of Trade Catering Inquiry (124), 203 contractors' 
organisations had a total turnover of £68.9 million in 1969* Ten organi­
sations alone (5%) represented 74% of the turnover while at the other
(c)extreme two thirds accounted for only 3% of turnover . Most of the
turnover, i.e. 82% (£56.5 million) originated in the employee catering
sector as cash receipts 'over the counter', though the inclusion of
(d)management fees would have increased the total to approximately 90% .
Turnover estimates in employee catering for 1972 can be calculated using 
two. methods. One method utilises the Board of Trade 1969 estimate of £56.5 
million which can be updated with the use of the BOT/D.T.I Turnover Index (122K  
The Index indicated an increase in canteens' turnover of 5% between =962 
and.1972 and if this is applied tcthe contractors' element, the 1972 total 
would be £59* 3 million.
The alternative method utilises information available on the four majors 
provided in Appendixes 7*1 and 7-4. These data indicated that the majors 
accounted for approximately 6'1% of all the units in the industry and there­
fore an 'all contractors' estimate can be attempted by adjusting the majors 
turnover ^  pro rata. The majors' turnover in employee catering^ was
(a) Source : The Interviews and (1+)
(b) See Appendix 7*1
(c) See Appendix 7?2
(d) See Chapter 4, Table 4.11.
(b)(e) See Appendix 7*4. Contractors total turnover in 1971~2 was to £63.3 million
which was adjusted to a 1972 calendar year basis on a pro rata method. The 
result of the adjustment was an estimate of £65.1 million for 1372 which was 
reduced by 2%, to allow for units overseas, to a total of £63.8 million.
This total was reduced by an estimated 30% to allow for the subsidy on 
turnover, i.e. to £44.7 million. A further adjustment was made to calculate 
'sales over the counter' by reducing the total to 82% (see above), i.e. to 
£36.7 mi 11 ion.
(f) Turnover includes all purchases, labour costs, management fees and other costs incurred on behalf of the client.
7•2• A Profile of the industry
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assessed at £36.7 million for 1972 and this would yield an industry total 
of £60.2 mi 11 ion ^  .
The two methods of estimation would therefore indicate a contractors* turn­
over in the region of £60 mi 11 ion in employee catering, or 26 - 27% of the 
( h \total turnover . This conclusion is confirmed by the evidence that 
contractors account for approximately one quarter of the labour force 
in employee catering (14).
The Board of Trade Inquiry had however also shown that £12.4 million (18%)
of contractors' turnover did not arise as receipts from sales in canteens.
Thi’s residual element consisted of sales in non-industrial establishments
including 'outside catering' and contractors' 'gross income', basically
the total of management fees received from the operation of canteens. Thus
a pro rata adjustment on the 1972 estimate of turnover in employee catering
units of £60 million indicated a total turnover for contractors of over £73
(c)million in that year, \
(d)Department of Employment statistics for 1972 showed that catering con­
tractors employed $8,700 staff though*; staff controlled by contractors 
management was probably of the order of 70?000 allowing for staff technically 
on the client's payroll. The practice of transferring staff on to the client's 
payroll achieved currency mainly because of the introduction of Selective 
Employment Tax (S.E.T.) which was levied on service industries but not on
manufacturing activities. Thus it is expected that the abolition of this Tax
in April 1973-should alter this situation and.therefore contractors' registered 
employees would tend to increase* However, there must always be a degree 
of innaccuracy in official estimates of contractors' employees owing to the 
special characteristics of the catering industries, e.g. the employment of 
a large number of 'casuals' who are not registered with the Department of 
Health and Social Security and not therefore known to the Department of 
Employment.
Data provided in Appendix 7.3, though excluding a large number of employees 
who were not registered or on the client's payroll indicated that in 1971
(a) £36.7 million x 100% f 61% 3. £60.2. million.
(b) See Chapter 6
(c) £60 million x 100% 0 ....N +1 £-73.2 million.
(d) See Chapter 15.
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almost half of contractors1 staff were employed in the South East region 
(48.4%) though the region represented only about 30% of the total population.
The North of England^ and Scotland, with over one third of the population 
accounted for only 26% of contractors' employees. The Midlands and E. Anglia 
with a fifth of the population included only 15% of contractors* employees. 
However, these data do not provide an accurate image of contractors1 penetration 
owing to the problem outlined above of the exclusion of some employees con­
trolled by contractors. Thus the South East with a relatively high proportion 
of service industries on which S.E.T. was leviable would naturally have a lower 
proportion of employees on the client's payroll which would raise the contractors' 
recorded employees. The opposite would however obtain in the Midlands, for 
example, with an above average proportion of employees engaged in manufacturing 
industry.
7*3* Modes of Operation^
Catering contractors usually operate on three basic types of contract. One 
type is the ‘simple management fee' which is a fixed lump sum payment. In
the non-industrial sectors, e.g. Independent Schools, colleges, homes, hospitals, 
etc', this mode of operation is probably the most common. A refinement of this 
‘system is a contract based on a lump sum payment plus a percentage of turnover 
which is probably the most common in employee catering now and is tending tc 
become increasingly linked with a fixed budget expressed in terms of a fixed sun- 
sidy per capita or as a 'ceiling' on total costs of catering. The third tyf-e 
of contract is now very rare and consists of the ‘principal1 basis of operation 
described above in 7*1 *
The value of management fees charged naturally varies among contractors and also 
according to the size and complexity of the units. However among the larger 
organisations a minimum fee of £ 1,000 per annum was normal in 1972, though the 
level obviously varied according to organisations' administrative overheads.^ 
Many small organisations with lower overheads were known to charge £500  or less 
but this was not common in the industry. An average management fee for the 
industry, including the 'percentage of turnover' element, was probably of 
the order of £1 ,500 in 1972 with the majority of contracts being in the £7-0 - 
£2,000 per annum range.
(a) Including these standard regions : The North, The North West and Yorkshire
and Humberside.
(b) See Chapter 4.
(c) See below In 7«4*
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Enough has been said in Chapter 4 (See 4.51) about the reasons for employing 
contractors in the industrial catering sector, though it is useful to add that. 6
(0 Jrecent survey by one of the majors indicated that the cost of the manage­
ment -fee was the major reason quoted by prospective clients for not employing 
contractors. Also there has been a high 'turnover* in some contractors' 
units which frequently switch from one contractor to another or to direct 
management. One of the majors reckoned to keep a client for an average of 
only four years while another provided detailed information on unit turnover. 
These data shown in Table 7*1 were for.the period 1971-2 during which 13% 
of contracts were 'gains' and 8% 'losses'. This indicates an average level 
of retention of 19 -.11 years which was also confirmed by another of the 
majors.
TABLE 7*1
THE CAUSES OF UNIT 
TURNOVER 1971 - 2 ^
Cause Ga i ns Losses
(% of contracts) (% of contracts)
gained lost
Opening/Closure
of canteens 25 39
Gain from/loss to
direct management 35 54
Gain from/loss to
competitors 40 7
100 100
(a) Source : The Interviews.
(a) Source : The I n t e r v ie w s .
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As Table 7-1 shows up to 30% of unit turnover, i.e. gains plus losses, 
was caused by the opening or closure of canteens by the client company and 
therefore did not reflect on the merits of employing contractors. A 
further 42% however resulted from competition with direct management where 
the major reasons for losses of contracts were the cost of the management 
fee of the employment of 'group catering* management by the client. The 
remaining 28% of unit turnover was the result of gains and losses to other 
contractors. About 55% of all gains were in fact from the other 3 majors 
which was broadly consistent with their overall market share of 53% of all 
the industry contracts.
Further information from another of the majors indicated that 25% of new 
contracts were gained from other catering contractors as compared with 40% 
for the organisation described in table 7-1 • On balance therefore this 
evidence, however 1imited, indicates that at least in recent years catering 
contractors have not been.notably successful in increasing their market 
penetration at the expense of.direct management.
7.4 The Majors
The general description of the industry above has emphasised the predominance 
of the four major catering contractors which accounted for over 60% of all 
the contracts, approximately half of contract caterers' employees and over 
60% of turnover in 1972. Table 7*2. below provides a statistical summary of 
the majors in terms of contracts or units, employees and 'turnover'. The 
overall 'market leader' Gardner Merchant Food Services (G.M.F.S.) therefore 
emerges with approximately half the majors' total units, employees and 
business (as measured by 'turnover'). Thus G.M.F.S. alone represented an 
estimated 30% of the whole industry.
Among the other majors some further interesting observations can be made 
in terms of turnover per unit. Thus the Sutcliffe Catering Group had a 
below average turnover per unit as did Midland Catering while The Bateman 
Catering Organisation had a much above average ratio. The relatively high 
ratio of turnover and employees per unit for the Bateman Catering Organisation 
reflected that company's concentration on the larger more prestigious catering 
units. On the other hand the low average for employees and turnover per 
unit in the care of Midland Catering indicated that this company's units were 
smaller or le.ss costly than average. To a lesser extent Sutcliffe's units 
also had a below average turnover.
The majors' increasing tendency to abandon small and unprofitable units and 
replace them with larger units should make a significant impact on the 
future structure and growth of the industry. This tendency could increase 
turnover per unit and therefore raise the majors' share of the total, though
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TABLE 7*2
A STATISTICAL SUMMARY OF
THE MAJORS OPERATIONS IN
. 1972
No. of % of No. of % of Turnover^ % of
Company. units (a) total employees total £ million total
(b)
G.M.F.S. . 1 ,507 50.0 . 14,900 .51.9 33-9 53-5^
The Sutcli ffe
Catering Group 697 23.1 6,800 23.6 12.4 19*6
The Bateman 
Catering Organi­
sation 409 . 13.6 5,100 . 17.9 11 .6 . 18.3
Mi dland 
Cateri ng 400 13-3 1,900 . 6.6 5.4 8.5
All Majors 3,013 100.0 28,700 . 100.0 63.3 . 100.0
(a) See Appendix 7.1
(b) Employees on the payroll only: Source : The lnterviewa.
(c) Turnover is defined to include all purchases, labour costs,
management fees and other costs passed through the contractors 
accounts. See Appendix 7*4. Data includes an estimated 2 %  
element for overseas units (outside Great Britain).
(d) Includes a small element - perhaps 2 % - for food processing and
other non-catering services.
y
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it could still leave them with a constant number of units in the long-term.
Table 7*3 provides the recent background the majors'achievements for the 
period 1967 ~ 72 and indicates that the four companies and their relevant 
constituents (see note (b) below Table 7*3) increased their total contracts 
by an estimated 10% . The Bateman Catering Organisation achieved the 
most spectacular growth during the period almost doubling its total contracts. 
However, the other subsidiary of Grand Metropolitan, Midland Catering, 
experienced a decline in the number of its units. Trust Houses Forte 
represented by G.M.F.S. had almost 1,200 contracts in 1967 as compared with 
over 1,500 in 1972. This apparent growth however was mainly due to the 
acquisition of Fortes and the integration of Intel within G.M.F.S. .
The Sutcliffe Catering Group achieved a steady growth in the five year period 
increasing its contracts by 40%.
Further information shown in Table 7.4 Indicates that in 1972 over 90% of all 
the majors' contracts were in the employee catering sector. The 190 
educational establishments were mostly.independent schools (180) though there 
were a few colleges in the total.
Two of the majors, G.M.F.S. and Sutcliffe, also provided information on the 
total number of client organisations served which were 1,120 and 440 respectively, 
Indicating an average of 1.43 units per client. However, this average 
concealed the fact that some multiple organisations might employ contractors 
almost exclusively throughout their units. Among Sutcliffe's 440 clients, 
for example, 3*6% accounted <for 23% of all units; all employed Sutcliffe in
5 or more of their units. This factor emphasises the significance of group
policies on catering as any decision to change to direct management by relatively 
few multiples' could have a disproportionate effect on the contractors' business.
A striking example is the reliance by G.M.F.S. on the business provided by the Ford
and Chrysler Motor companies. Ford at Dagenham alone accounted for 6iD - 70
contracts representing 4 - 5% of the G.M.F.S. total. Thus the increasing 
tendency for the multiples in the employee catering sector to central 
direction 0$ catering services might eventually limit the scope of contractors.
7.4 1. The Organisation of Operations
The majors' organisational structure is characterised by three basic manage­
ment tiers above the unit and below the company level. The first tier
(a) See 7*1.
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TABLE 7-3
Company
G.M.F.S.^
The Sutcliffe C.G, 
Bateman C.O. 
Midland Catering
THE GROWTH OF THE MAJORS
1967 “ 72 (GREAT BRITAIN) (a)
No. of contracts
1967
1,500
498
230
500 (c)
1972
1,507
697
409
400
% increase
1967 - 72
4- 40.0 
+  77.8 
—  26.0
All Majors 2,728 3,013 +  10.4
(a) Source : The Interviews.
(b) The 1967 figure is based on an estimate for all the contracts 
operated by the constituent organisation of the 1972 company, 
including Fortes and Intel.
(c ) 1968 estimate.
Organisation.
G.M.F.S.
The Sutcli ffe C.G, 
The Bateman C.O. 
Midland Catering
Al 1 majors
TABLE 7.4
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A BREAK-DOWN OF THE MAJORS CONTRACTS 
BY TYPE OF UNIT IN 1972 ^
Employee Hospitals Educational
Catering  S homes_______  establ ishments.
1 , 3 5 2  4 9 1 0 6
6 1 7  1 2  35
4 0 5  -  4
3 5 4  ■ 1 4 5
2,728 6 2  190
(a) Source : The Interviews
(b) October 1971
(c) Great Britain .
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TABLE 7.5
CONTRACTORS' SHARE OF EMPLOYEE CATERING
UNITS SERVING 100 OR MORE MEALS PER DAY (a)
(1972) (a)
% of contractors 
units. (1OOmea1s +)
% of al 1 /1 \
Contractors Units
G.M.F.S.
Sutcliffe C.G.
Bateman C.O.
Midland Catering 
All other contractors
35.1 
23.8 
15.6
13.2 
12.3
30
14
9
8
39
The Industry Total 100.0 100
(a) Source : The Interviews
(b) Figures rounded.
y
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directly above unit managers and supervisors consists of district, group 
or area managers/supervisors who direct the overall operations of about 
10 units in the case of 3 majors and an average of 25 units for G.M.F.S.
Among the smaller contractors, it is also usual to direct unit operations 
in blocks of 10 - 15* This management tier is occupied with the weekly 
problems of unit supervisors who usually have very limited management, 
as opposed to catering skills. Among the major tasks of management 
directly above the unit level are accounting duties, the hiring of skilled 
labour and generally advising unit management on operational matters.
Thus this management grade is very similar in its scope of duties to that 
of a catering manager of a large direct management unit.
The second management tier embraces a larger area and terids to be more 
concerned with broader matters of company policy, e.g. overall financial 
control and client contact. Nevertheless, it is still of a basically 
operational character, each manager being responsible for up to 30 units 
in the case of three of the majors. G.M.F.S. however has no intermediate 
tier of management between area and regional levels with the District 
Managers fulfilling first and second tier managerial roles.
The third management level below group headquarters is of a regional character, 
though in the case of Sutcliffe the regional organisation is in terms of 
seven regional companies; e.g. the Sutcliffe Company (Midlands) Ltd and one
f 0'JPublic Schools Company . G.M.F.S. is divided into 6 regions, each with 2 
Operations Managers, while the two G.M. Companies, Bateman and Midland, 
both have four regions or divisions. The Bateman, Midland and Sutcliffe 
regions each contain 2 - 3 areas at the intermediate level described above.
At the regional level and parallel to operational management are regional 
sales, financial, personnel and training functions. Some purchasing is 
also arranged at regional rather than group level, e.g. in the case of 
perishables. Purchasing of non-perishables is usually conducted at company 
level with nominated or authorised suppliers. In the case of G.M.F.S. about 
20% of the purchasing is from within the T.H.F. group from "Trust Houses 
Forte Supplies". Bateman and Midland, both under the aegis of G.M. Industrial 
Catering Division also purchase under overall group company requirements.
The Sutcliffe Catering Group also arranges purchasing of non-perishables 
at group level with nominated suppliers, with perishables being bought at 
the regional company level.
The conclusion from this analysis is that G.M.F.S. had the most 'economical' 
organisation with fewer management per unit than the other companies.
(a) In Great Britain.
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The Sutcliffe Group with its division into several companies had the highest 
relative management, administrative and clerical load while the two G.M.companies 
lay between the two extremes. The Sutcliffe group was also at a disadvantage 
compared with the other companies in not having the shared facilities e.g. in 
central accounting, purchasing etc. of a large catering organisation such 
as G.M. and T.H.F. to rely on. On the other hand, Sutcliffe's high represen­
tation of management could possibly increase their sales potential by improving 
local contact with clients.
7-4 2. The Size of Units^
Information provided by a major organisation details of whibh are shown 
in Table 7*5 indicated that contractors as a whole accounted for over 27% 
of all the employee catering units with over 300 people on site. The 
majority of these.units could be expected to produce 100 or more meals a 
d a y ^  and the majors were responsible for 88% of these units as compared 
with their 'all units' average of 61%. Thus it seems that the majors 
included a higher than average proportion of large units in their contracts 
while the other catering contractors, with 39% of all the units and only 
12% of the larger size categories, controlled the smaller catering services.
Among the majors, G.M.F.S. had the lowest concentration of the larger units 
with only 40% as compared with a 50% share of all the majors' units.
Further data provided in Table 7.6 provider a detailed absolute break­
down of the 1,216 contractors' units serving 100 or more meals per day 
in 1972 for the individual majors and all other contractors. Also indicated 
is the share of such units in the individual company totals. Thus an average 
38% of all the majors units were included in the large size category, varying 
from 47% for Bateman to 31% for G.M.F.S. The marked difference between 
G.M.F.S. and the other three majors was probably simply a reflection of that 
company's much larger size which consequently reflected more accurately the 
smaller average size of employee catering units as a whole. Among the other 
contractors, only 9% of their units were in the large size group.
(p)7.4 3 The Geographical Dimension1
It has already been stressed above in 7*1 that contractors have all developed 
on a local basis and most of them are still limited in their operations to 
small geographical areas. Only the majors have been able to achieve a regional
(a) See Chapter 4, 4.5 2.
(b) . 300 x 30% acceptance (See Chapter 6) 90 meals per day, 100 meals
taken as a simpler measure, assuming the same relationships hold.
(c) See Chapter 4, Table 4.12
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THE SHARE OF LARGE UNITS IN THE CONTRACTOR 
COMPANIES TOTALS IN THE EMPLOYEE CATERING 
SECTOR, 1972 ^
TABLE 7-6
Company No. of Units % of Company
serving 100 + totals
__________________ __ meals per day____________ ______ _
G.M.F.S. 427 31.5
Sutcli ffe C.G. 289 44.1
Bateman C.O. 190 46.9
Midland Catering - 161 45-3
All other contractors 149 9.0
Total 1,216 2 7
(a) Source : The Interviews.
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status, though only G.M.F.S. has a relatively balanced national distribution 
of units which was mainly the result of company mergers. The other three 
majors each possess a strong regional bias with 60% of Bateman's units being 
In the South East and approximately 59% of Midland's contracts in the
* • f 0  J ^Midlands in 1972 . The Sutcliffe Catering Group was also relatively highly
\ jrepresented in the S.West and W. Midlands which accounted for one third of 
Sutcliffe's contracts in 1972 though containing only a sixth of the population.
The majors also had areas of relatively weak penetration. Thus Bateman's 
Midland Region had only 9% of the contracts.(17% of the population) while the 
Nor.thern and . Scottish Region (.36% of the population) numbered only 23% of the 
total. The other G.M. subsidiary, Midland Catering, was especially weak in 
the South East with only 3% of its contracts there. However,, the two G.M.
gcompanies complemented each others activities in the country as a whole, 
though ■: there is a policy of competition between the two. G.M. therefore 
achieved.an overall inter-regional balance broadly comparable with that of 
T.H.F. excepting a relative weakness in Scotland.
The Sutcliffe Catering Group had a more even distribution of units than the 
two G.M. subsidiaries separately. However, there was a ©elative underpresen­
tation .in.the South East with only 24% of its contracts in a region with 
almost one third of the population, and in the North of England ( i.e.
Yorkshire and.Humberside, The North West, The North) with only 18% of the 
contracts in an area with one quarter of the population.
The regional imbalances in the distribution of the majors' units also
naturally extended to the relative strength of the majors vis a vis each
other within the Individual regions. Thus Bateman had up to 39% of the contractors'
industrial units serving sites with more than 300 employees in 1972, though
its national average was only 1 5-6% ^ .  Midland Catering accounted for 31%
of such catering units in the Midlands but only 1% in the South East, compared
with a national average of 13.2%. The Sutcliffe Catering Group with a
national average of 23.8% of units with over 300 on site, had 53% of the
contractors' total in the South West and 34.4% of those in the Midlands,
compared with only 8.8% in the South East. Even G.M.F.S. with a 35% share
of all such contractors units had a variable regional penetration, despite.
its more even distribution of units throughout the country, G.M.F.S. was
especially well represented in Scotland with over 57% of contractors' units
and in the South East with 46%, while being relatively weak in the Midlands
where the company accounted for only 16% of the total. Other contractors,
(a) Source of data : The Interviews.
(b) Source : The Interviews.
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apart from the majors, had a national average of 12% of the relevant units 
but were especially well established in Scotland with 23% of the total and 
relatively weak in the Midlands with only 5% of the total.
7.4 4. Financial Indicators
Table 7*7 provides details of the major§' profits for the financial year 
1971 “ 72. The measure of net trading profits was used as it offered the 
best means of ensuring comparability among the four companies and accurately 
reflected the profitability of trading operations. The yardstick chosen 
fo‘r comparisons was 'profitability per unit' which was the most appropriate 
in the particular circumstances in which contractors operate, i.e. by 
mainly employing their clients*capital.
Thus the Bateman Catering Organisation appeared as the market leader in 
terms of profitability in 1971 - 2 with £1 ,084 per unit. This was not surpris­
ing in view of that company's particularly high proportion of large
and ‘high cost' units. G.M.F.S. and Midland with averages of £.860 and 
£812 per unit did not pose any special problems for consideration but the 
exceptionally low Sutcliffe average of £312 per unit needed further investi­
gation. It seems likely that Sutcliffe's profits were influenced by the 
higher overheads required to maintain its decentralised company structure.
Such a set-up requires a heavier administrative and clerical labour load 
and the duplication of other facilities. Another relevant factor was the 
level of management fees and it seems likely that the other three majors 
charged more on average than The Sutcliffe Catering Group.
One caveat should however be emphasised. The financial comparisons made above 
do not reflect the relative efficiency of individual companies but simply 
their different approach to the market. Thus the Sutcliffe Catering Group, 
for example, has achieved the second position in overall market penetration 
in terms of units and turnover. Moreover, this company did not have the 
advantages offered by belonging to a larger catering group.
Contractors net trading profit, in general therefore depends on the difference
( 3 )between gross earnings, i.e. the sum of management fees , and their 'overheads'. 
These overheads mainly include the cost of the administrative and clerical 
structure as well as the costs of capital employed, e.g. interest on working 
capital and depreciation. A tentative estimate of the majors 'overheads 
per unit1, can be made assuming an average return per unit of £ 1,500 per 
annum. This compares with the average profit/unit (See Table 7*7) for the
(a) Including other perquisites, e.g. discounts on their clients 
purchases, etc.
Company
G.M.F.S.
Sutcliffe C.G. 
Bateman C.O. 
Midland Catering
TABLE 1.1
THE PROFITABILITY OF THE 
MAJORS' OPERATIONS
Net trading No. of units Profitability
prof? t (a) £QQ0______(1972)_(b)_________per un i t (£) (c)
1,314 1,527 860
220 705 312
453 418 1,084
322 400 805
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(a) See Appendix 7*4. (B)
.(b) U.K. data, Source : The Interviews
(c) Net trading profit f number of units.
y
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majors of £757 ■ thus the derived estimate for average overheads per
unit was a theoretical £743 j i.e. almost 50% of gross earnings (b).
7.5 Trends in the Industry
It was emphasised above that the employee catering sector was of paramount
importance to catering contractors in their present form. In the case of
the majors alone, over 90% of their units were included in this sector which
is not expected to grow and is more likely to decline as a whole over the 
(c )decade 1970 - 80 . Also, some large organisations have become increasingly
committed to centralised direct management and have abandoned the use of 
contractors and reduced them to 'consultant1 status. Recent trends have 
moreover indicated that contractors have maintained a relatively constant 
share of a stagnant market. The Industrial Society ( 76,79 ), for example, 
provided the following estimates for the percentage of firms with contractor 
management or consultancy for the period 1969 - 7 2, 1969 - 27%, 1970 - 24%,
1971 - 24%, 1972 - 25%.
The major?,however, have apparently fared rather better than the contractors' 
industry as a whole. For example they increased their total units by up 
to 10% between 1967 “ 7 2 ^ .  However, there is evidence^ that much of this 
growth may have been achieved at the expense of other smaller catering con­
tractors. Moreover, all four majors have tended to shed niany of their smaller
uneconomic units and concentrated their efforts on the larger units.
Many companies faced with unexciting market prospects have diversified into
other activities and fields. For example, the Bateman Catering Organisation 
in particular has developed many retail sales points in its units in an 
effort to raise turnover by non-food sales. G.M.F.S. and Bateman have also 
diversified into other fields, e.g. cleaning contracting and hotel management. 
Taylors of Knightsbridge have entered the commercial 'take away food' business. 
G.M.F.S. and Sutcliffe both now have overseas interest, the former in co­
operation with Unilever on the continent and the latter in Benelux and Australia.
Midland Catering has had increasing success in obtaining contracts in Indepen-
(f)dent schools which are as yet relatively untapped as a market , though declining
(a)
(a) £2,309,000 - 3050 units.
(!>) £1,500 - £757 - £743-
(c). See Chapter 6
«<) See Table 7*3
n See Table 7-1•
(f) Contractors probably controlled up to 10% of Catering Services 
in Independent and Direct Grant Schools.
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. , (a) as a whole .
Some Catering Contractors are also specialising in the provision of 
convenience food systems and associated food processing and distribution 
activities. G.M.F.S., for example, produces frozen meals in its 
facilities at Kew for sale to many industrial customers. Another G.M.F.S. 
operation in Durham produces ’chilled1 meals for sale to a large potential 
market. Bateman are also now offering a chilled meal system. Stuart 
Cabeldu have diversified into their 'own label' business in conveience 
foods.
The overall conclusion is therefore that the majors are unlikely to
achieve much real growth in the future within the industrial and welfare
catering sectors. The natural and heavy reliance of contractors oh employee
catering must be a limiting factor. Moreover, as the majors require a unit
of economic size, the market must be more restricted than the maximum 21,000
(14) meal catering units available in employee catering. It should be noted
(b)that approximately 54% (.1.1 ,400) of these units probably produced fewer than 
50 meals per day and were unlikely to be able to offer a sufficient fee to 
the majors. Thus in reality possibly 8 - 10,000 units were really of interest 
to the majors, many of them however, were likely to be unavailable.
The smaller contractors representing 39% of all the units in the industry could 
present an area of greater penetration by the majors. However, as Table 1. 6  
indicates many of these units are probably too small to be of interest to the 
majors. It therefore seems likely that the small contractor operating on a 
local basis with relatively low overheads will survive as a substantial element 
into the next decade. Many client organisations may also prefer to negotiate 
directly with the directors of a small organisation than with the 'bureaucracy' 
represented by the majors. Nevertheless, the increasing marketing pressure 
by the majors backed by their greater resources may limit the small organisations 
to almost exclusively small units and decrease their share of the industry's 
turnover.
The contractors as a whole, however, are unlikely to increase the value (at
constant price) of their turnover in employee catering to any substantial
( c)degree. in fact there is more likely to be a decline in real te.rms . The 
introduction of V.A.T. in April 1973 which was applied to contractors' 
management fees could have increased the cost of hiring contractors by up 
to 10% and many clients are sensitive to these costs which are likely to rise
(a) See Chapter 7.
(b) See Table 4.5
(c) See Chapter 6.
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substantially in the future, Another factor which could lessen the 
contractors' competitiveness is the trend for wage rates to equalise between 
contractors' and direct management staff. Any strong tendency for employers 
to reduce catering subsidies must also harm the contractors as clients can 
make a once-and-for-al1 economy on the management fee.
The welfare sector offers few opportunities to the contractors because of 
the overwhelming state monopoly in providing direct services, e.g. The 
School Meals and Hospital Catering Services. In the private sector, the 
establishments, except for some schools, are generally too small to merit 
the contractors' interest. Thus the future of the contractors' industry 
must be intimately bound up with the fortunes of employee catering and 
diversification into other fields.
In employee catering, contractors could increasingly resort to more 
retail sales of food, merchandise and other services to alter the sales 
mix and improve turnover wherever possible. Diversification outside 
industrial and welfare catering is also likely to become more significant, 
especially into commercial catering. Finally, the majors in particular 
are also likely to concentrate more effort on overseas markets, mainly in 
employee food services in which they have an accumulated expertise.
8.1 The Origins and Development of the School Meals Service (1)
Local authority provision of meals to school-chiIdren originated in legislation 
at the turn of the century. Before the Education (Provision of Meals) Act of 
1906, meals had only been provided on a voluntary basis by charities, such 
as the Destitute Children's Dinner Society, founded in 1864, and the London 
School Dinner Association (1889)* However, reports of widespread maInutrition 
noted by the Royal Commission on Physical Deterioration in 1904 provoked 
government concern. The Commission reported that "a large number of children 
habitually attend school ill-fed" and recommended that in exceptional cases 
meals ought to be provided free of charge and that local education authorities 
(l.e.a.s) should generally concern themselves with the feeding of school­
children. This recommendation was given effect by the 1906 Act which em­
powered l.e.a.s to provide and aid the provision of meals free and at 
reduced charges for necessitous children and at a charge not less than 
food cost for other children. Expenditure was limited by the Act to a ^d 
in the £ in the local rate but shortly before the First World War this 
system was abolished for an Exchequer grant at 50% of the cost and this 
applied till the Second Wot* 1 d War .
By 1908, 113 l.e.a.s in England and Wales were operating the enabling 
legislation and this number did not increase significantly during the 
inter-war period. Thus by 1939 still only half the l.e.a.s were providing 
meals. At the most 3% of children in elementary schools were served, except
( 3briefly during the depression. In 1939 approximately 250,000 ' were within 
school meals' schemes, of which 110,000 received free meals in Feeding Centres 
and 50,000 provided for in School Canteens, paying at least the cost of food. 
The school canteens were ..thus separate from the feeding centres and served 
mainly those children living at a long distance from school. Many secondary 
schools also had canteens for such children and these served 50 - 100,000 
often at a relatively high charge. Thus canteens sometimes operated on a 
profit margin.
Between T920 and 1938 expenditure on school meals and milk (131) in England 
and Wales alone increased from £1.2 million (1948 price) in 1920 to £5.8 
million in 1938 while the parental contribution decreased from 73% to 42% 
of cost, reflecting the increasing emphasis on free and subsidised meals
- 146 -
CHAPTER 8 CATERING [N SCHOOLS
(a) Elementary Schools Only. Source of data : The D.E.S.
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which represented 70% of the total in elementary schools. However, the
major stimulus required to extend the scope of the service from its
narrow limits was provided by the Second World War. In 1941 the govern-
(a)ment decided, in line with other welfare measures that large-scale 
provision of school meals was necessary to safe-guard the health of school­
children. Thus a nutritional standard for meals^ was established and a 
big programme of canteen construction promoted.
The main factors behind the new policy included the effects of the imposition 
of rationing which did not allow for the special needs of children; the 
movement of population and evacuation of children which, combined with the 
increased employment of married women, meant that children required greater 
care at school; and the development of Family Allowances which were designed 
to include payment in kind, i.e0 free or subsidised school meals. The 
Exchequer contributed to the programme by providing 100% grants for building 
and equipping canteens and by increasing the grant on running costs from 
50% to 70%. The result was that the percentage of children taking meals 
at school increased from 3 - 4 %  before the war to 36%,, (England and Wales) 
in 1945. Expenditure on meals and milk also rose from£5.8 mi 11 ion (1948 
prices) in 1938 to £16.8 million in 1948 with the parental contribution 
declining from 42% to 35%.
(c)The 1944 Education Act consummated the new policy on school meals by 
replacing the original enabling legislation of the 1906 Act by the statutory 
duty on i.e.a.s to provide dinners for all children wanting them in main­
tained schools, taking effect from the 1st April 1945. The Act required the 
I.e.a.s to provide "a diet varied and planned as to be appropriate to the 
needs of pupils" and stated that consideration should also be given to the 
"social training of pupils". It was originally intended to provide all meals 
free but in 1945 a charge of 5d (2p) was applied. Simultaneously, the Milk 
and Meals Regulation Act of 1945 required the I.e.a.s to employ School Meals
Organizers and the modern administrative structure of the School Meals Service
(d)was complete , though later changes were to be made in the method of 
financing. In 1947s the system of partial Exchequer grant in force since 1914 
was abolished and a 100% grant on running costs substituted.
(a) e.g. the development of civic restaurants, the canteen regulations etc.
(b) D.E.S. Circular 1571 , 1941.
(c) Section 49, The Provision of Milk and Meals Regulation.
(d) Statutory Regulation and Order 1948, No. 689.
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By 1949, 27,000 (93%) of 29,000 schools in England and Wales were served 
with meal services and canteens became an integral part of new schools.
The proportion of children taking meals also increased from 36% in 1945 
to over 50% in 1950.
Developments since 1950
Since the immediate post-war years of its inception The School Meals Service
continued to expand and modifications were made to the methods of financing
and to the nutritional requirements. In 1.965 the D.E.S. abolished its
Inspectorate of School Meals and set up a Catering Advisory Team with a
(a)Senior Catering Adviser and this was followed in 1966 by the end of the 
100% grant system whereby the D.E.S. directly controlled the finance of the 
School Meals Service. Financial support was subsequently embodied within 
the Exchequer Rate Support Grant to local authorities and thus expenditure 
on school meals came with the overall education budget of I.e.a.s. Local 
Authorities therefore became responsible for the allocation of money to the 
S.M.S. and were independent of D.E.S. financial control except in the case 
of special building grants. Nevertheless, the l.e.a.s were still required to 
abide by D.E.S, nutritional requirements.
The D.E.S. Circular 3/66 of 1966 replaced the earlier circular 290 of 1955 
which had itself followed circular 1571 of 1941 and contained the only specific 
D.E.S. requirement of the l.e.a.s as to the type of meal. The nutritional 
standard set out in the circular was based on the recommendation of a D.E.S 
working party on The Nutritional Standard of the School Dinner (24) which 
reported in 1965 and contained the following requirements for an average 
ch i1d :
29 grms of protein
32 grms of fat 
880 cals.
It was also recommended, though this was not mandatory, that of the total 
29 grms of protein required, 11.5 grms should be animal protein, 7 grms 
milk and 10.5 grms vegetable. This standard still remains in force today 
and the D.E.S. attempt an annual check on nutritional standards by requiring 
the l.e.a.s to submit returns of food purchases for specified kitchens over 
a given period ( 2).
Another important development in the S.M.S. has been the increasing emphasis 
on self-contained school kitchens,replacing meals transported to dining centres
(a) 1967 In Scotland.
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from exporting kitchens in heated containers. A report of the Ministry, 
of Education in 1956 into the working of the School Meals Service diagnosed 
that the carrying of pre-cooked meals from central kitchens.to dining halls 
reduced demand. Nevertheless, there were still 779 central kitchens serving 
6,645 schools in 1964, 24% of the total in England and Wales, though they 
had declined to 729 in 1970. However, the total number of self-contained 
school kitchens increased from 14,234 in 1964 to 18,814 in 1970 while the 
number of Dining Centres served by exporting kitchens, i.e. isolated central 
kitchensor kitchens in other schools, decreased from 13,585 in 1964 to 9,934 
in 1970. Thus the proportion ;of schools in England and Wales served by on-site 
kitchens increased from 52% in 1964 to 65% in 1970. Simultaneously the per­
centage of children served by container meals declined from 48% in 1955 to an 
estimated 28% in 1970.
In parallel with attempts to improve the physical and nutritional quality 
of meals by reducing the proportion of container meals, there has also been 
a trend to increased choice for school children, especially at the secondary 
level. The Inner London Education Authority (l.L.E.A), for example, has 
operated a system of choice ever since 1952 and many of the larger county 
boroughs, e.g. Birmingham, were also in the' vanguard of the development.
By 1955, it was estimated that 74% of pupils were served on a cafeteria system (27). 
There has also been a noticeable shift in attitudes as to the relative 
importance of nutritional and social factors, with a greater emphasis on 
providing school children with more of what they want to eat, e.g. chips, 
snack meals, ice cream and coffee. Thus by the 1970s most of the I.e.a.s. 
were providing secondary pupils with a choice of two alternative meals.
Among the latest refinements has been the introduction of the 'cash cafeteria'
where pupils, mostly at senior level, pay only for individual I terns they
choose pioneered by l.L.E.A. By 1972 the Inner London Education Authority 
(l.L.E.A.) had 20 of its 300 secondary schools on the cash system while other 
I.e.a.s had also become involved, e.g. Liverpool (9 units), Essex (4 units) 
and Leeds (1 unit). However, I.e.a.s were legally obliged to offer the
conventional school meal side by side and children had to pay the full cost
except where the snack meal fulfilled the D.E.S. nutritional standard.
Also, in the case of meals provided free to children whose parents were on 
Supplementary Benefit, D.E.S. Circular 12/71 laid down that the remission 
of charges was only available for the 'school dinner' and not a ‘snack 
alternative1. There were also grave doubts in some I.e.a.s on the nutritional 
value of such meals and thus a combination of these factors has led many to 
adopt a cautious position on the cash system and its future development hangs 
in the balance.
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More generally, the future of the Schools Meals Service is currently under 
consideration by working parties of the D.E.S. and the Scottish Education 
Department. In Scotland, the working party was required to make recommen­
dations on the development of the School Meal Service and was expected to 
report in 1973- The English working party was set up by the D.E.S. in 1973 
to look into the nutritional aspects of school meals and followed on the 
creation in 1972 of a committee to review the aims and organisation of meals 
and refreshment services in schools. In parallel with this rethinking process 
on the role of the School Meals Service, there has been a change in govern­
ment policy on the charge for school meals when the Conservative Government 
declared its intention to revise the charge by stages to an "economic level". 
However, the proposed increase in the price from 12p to l4p in April 1973 
did not materialise because of the "Price Freeze" and future government policy 
is not clear.
8.2 The Organisation and Structure of the S.M.S.
(a)In 1973 there were 197 l.e.a.s In Great Britain comprising 87 counties ,
83 county boroughs, 20 London Boroughs, I.L.E.A. and 6 Scottish Cities.
However, the imminent reorganisation of local government will alter this
(b)structure in April 1974/75 by reducing the number of Education Authorities 
to 115, 104 in England and Wales and 11 in Scotland. These reforms will 
make education services the responsibility of the new Non-Metropolitan 
Counties^ and the Metropolitan Districts^ within the 6 new Metropolitan 
Counties, The existing 21 authorities in London will however be retained.
Along with the County Boroughs, the excepted districts and divisional 
education executiveswi11 also be abolished and this will further increase 
central direction of the S.M.S. within larger geographical units. School 
Meals Officers (S.M.Os) who are responsible for the day to day operations 
and standards of service, will henceforth be completely responsible to 
unitary education services, whereas at present in some county l.e.a.s they can 
be attached to divisional education offices and excepted districts which have 
a certain degree of autonomy outside the sphere 0f finance. The larger 
authorities, i.e. counties and bigger county boroughs, also have S.M.O.s 
at "area" or divisional level to cope with local operations. I.L.E.A. for
(a) 58 in England and Wales, 29 in Scotland.
(b) 1974 in England and Wales, 1975 in Scotland,
(c) 47 In England and V/ales, 11 In Scotland.
(d) 36.
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example had 22. District S.M.O's at the divisional offices of the 10 
Inner London Boroughs and other examples were Essex (12 area S.M.O's),
Kent (17 Area S.M. 0's attached to 12 divisions), Birmingham (8 Assistant 
S.M.O's), and Leeds (6 Area S.M.O's).
Methods of employing and controlling staff also varied among l.e.a.s. Some 
Education Authorities, e.g. i.L.E.A. and Leeds, centralised control of staff.
Thus in the I.L.E.A., for example, the apporfttment of Kitchen Heads was handled 
directly by the centre whereas other employees were recruited on a local basis 
by S.M.O.'s and Kitchen Heads. However, the majority of l.e.a.s involved 
the headmasters who were nominally in control in the selection and appointment 
of unit staff. Midday supervisory staff were also as a general rule appointed 
by the headmasters.
8.2 1 Finance
In the financial year 1970-71 the S.M.S. in Great Blrtain had a total current 
expenditure of £175*8 million of which 45% (£79*0 million) was financed by income 
from charges to parents and teachers and 55% (£96.8 million) was provided as 
a subsidy by public authorities. Local authorities contributed to the cost of 
school dinners from the rates while the central government also provided funds 
indirectly through the ExchequerRate Support Grant - though l.e.a.s were 
responsible for the allocation of all these funds. Table 8.1 below shows a 
detailed breakdown of the expenditure on the 1 ,044 million dinners produced for 
pupils and staff in maintained schools in England and Wales in 1970-1. The 
total current expenditure in England and Wales was £160.9 million of which
(a)£58.2 million was food and £102.8 million overheads and the Scottish total 
was £14.9 million; £4.9 million for food and £10.0 million in overheads for an 
estimated 76 million meals.
L.e.a.s budget their gross expenditure according to a costing method originally 
developed In the period when the D.E.S. and Scottish Education Department 
provided a direct grant for School Meals. Thus expenditure on food was regulated 
by:a unit cost allowance per meal calculated on the basis of the D.E.S. nutritional 
standard as expressed by standard menus in use. Table 8.2 provides an analysis 
of unit costs in England and Wales for 1971 ~ 2 and indicates the basic break­
down between food and overhead costs. Overhead costs which consisted mostly 
of wages and salaries were not controlled directly on a unit basis but were 
to a great extent pre-determined by the recommended D.E.S. staffing ratios and 
the nationally negotiated rates of pay for school meals staff. V/ithin this
(a) Source : Scottish Education Department.
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TABLE 8.1.
GROSS EXPENDITURE ON DINNERS IN MAINTAINED SCHOOLS .IN ENGLAND AND WALES
1 9 7 0 - 7 1
£ OOO
Food 58,165
Overheads 102,726
(a)Salaries and Wages : Kitchen and
canteen staff. 61,167
Ancillary help in schools 13,567
Fuel, light, laundry etc. 8,465
Rent, rates, taxes and insurance 3,266
Transport of meals 2,140
Upkeep of buildings and equipment 5,728
Other overheads 1,100
Central Administration 7,293
TOTAL CURRENT EXPENDITURE 160",886
Capital expenditure from revenue' ' 4,552
Loan charges^ 6,554
v C JCapital Expenditure from loans' 5,808
TOTAL CAPITAL EXPENDITURE 16,914
Notes :
(a) Excludes administrative staff salaries included 
Yin der central administration.
(b) Central Government and L.E.A.
(c) L.E.A.s only.
-153  -
THE UNIT COST OF SCHOOL MEALS - ANALYSIS BY ITEM (1971 - 2) 
(ENGLAND AND WALES ALL L.E.A.'s) 8^2^
COST ITEM
Food
Overheads - Total 
TOTAL UNIT COST
TABLE 8.2
Breakdown of Overheads :
Kitchen and Canteen Staff 7*75
Midday supervisory assistance 1.30
Clerical Assistance in Schools 0.46
Fuel, light, cleansing material and water 0.84 
Equipment, tools and materials (including
replacements of light equipment) 0.30
Furniture and fittings (including replace­
ments of dining room furniture) 0.06
Clothing, Uniforms and laundry 0.09
Repair and Maintenance and alterations
to buildings and grounds 0.32
Rent and Rates 0.40
Transport of Meals (including wages etc) 0.25 
Overhead costs on purchased meals 0.02
Establishment Expenses 0.89
Other Expenditure 0.11
£p per meal.
6.36
12.79
19.15
TOTAL OVERHEADS 12.79
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broad national framework, l.e.a.s allocated money to the S.M.S according 
to the estimated number of meals to be produced in the financial year.
In England and Wales in 1971~2 the average running cost per -meal was 19-15p 
with unit food cost being 6.36p (33%) and unit overheads 12.79p (67%)*
Most of the overhead costs consisted of catering labour which was 40% of 
running cost whi1e supervisory and clerical assistance in schools accounted 
for a further 8%, and other overheads, e.g. rent and rates, central admini­
stration (establishment) expenses and other materials and services for 19% 
of cost.
The Trend in Unit Costs
The gross running cost of school dinners in England and Wales increased by 
88% over the decade 1961 to 1971 with almost three fifths of the rise being 
achieved in the.last two years when inflation accelerated substantially. The 
historical trend in costs over the decade can therefore be divided into two 
phases : the 8 years 1961 - 2 to 19&9 " 70 when the average annual rate of
increase was approximately 4% per annum and the years 1970 - 1 and 1971 “ 2
when the increasesobserved were 11% and 24% respectively. Table 8.3 illustrates 
that wages and salaries were the major contributing factor in inflation with 
an increase over the decade of 122% while food costs increased by 56% and other 
costs by 86%.- Thus the structure of costs changed substantially during the 
period with wages and salaries being 4l% of gross running costs in 1962 - 3,
44% in 1968 - 9 and 48% in 1971 “ 2. Food costs, on the other hand, declined 
from 39% in 1962 - 3 to 38% in 1968 - 9 and 33% in 1971 “ 2. Other costs
however, remained relatively stable at 20%, 18% and 19% respectively.
The National Joint Council for Local Authority Manual Workers which regulates 
wages rates for the S.M.S. has embarked on a policy of implementing equal pay 
and rates for manual women.employees . are being increased to male rates by 
stages. Thus in September 1972 general rates were therefore raised from 82% 
of the male equivalent to 87£%. This factor alone will therefore maintain 
a steady rise in wage rates, at least up to 1975.
Capital Expenditure
Capital expenditure, which was not included in the gross running cost per
(a)meal, was £16.9 million in England and Wales in 1970 - 1 of which £10.3 
million was capital investment financed from S.M.S. revenue (44%) or from 
local authority loans (56%). Capital expenditure from revenue was generally
(a) See Table 8 1.
TABLE 8.3
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THE TREND IN UNIT COST OF SCHOOL MEALS
1961 - 1971 
pence ^
Salaries S Other Total runn- ^increase
Food_____ Wages______  Costs______ing cost________ per annum
1961-2 4,10 4.15 1.92 10.18 -
1962-3 4.15 4.38 2.03 10.55 3.6
1963-4 4.02 4.60 1.75 10.37 -1.7
1964-5 4.38 4.38 2.00 10.70 3.1
1965-6 4.54 4.79 2.08 . 11.42 6.7
1966-7 4.79 5.04 2.21 12.04 5.4
1967-8 4.88 5.25 2.17 12.29 2.1
1968-9 4.96 5.75 2.33 13.04 6.1
1969-70 5.25 ■ 6.33 2.46 13.83 6.0
1970-1 5.60 7.10 2.70 15.40 11.3
1971-2 6.36 9.21 3*58 . 19.15 24.4
(a) Source ; D.E.S, England and Wales.
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on minor items of less than £20,000 whereas expenditure from loans could 
be for major programmes costing more than £20,000.  The remaining £6.6 
million consisted of loan charges incurred by local authorities on past 
loans.
8*2-2 Purchasing^
L.e.a. central food purchasing for the S.M.S. could be organised in three 
bas i c ways :
(i) within the Education Department, sometimes by 
a Specialist Supplies Officer;
(i i) under the auspices of a local authority supplies 
officer purchasing for all departments;
(iii) as a combination of (i) and (ii)
Purchasing through local authority supplies department as opposed to the 
education department was most highly developed in large county authorities 
in S.E. England but in England and Wales as a whole only about one 
third of all counties had appointed supplies officers by 1972. In Scotland 
local author! ty su|!>pl ies departments were even rarer. Among the smaller 
county borough authorities only a small minority had central departments, 
e.g. Birmingham, Liverpool and Luton. The Greater London Council (G.L.C) was 
exceptional in having a supplies department which controlled l.L.E.A's 
purchasing as well as acting on a more flexible 'agency basis' for the 
Outer London Boroughs most of which were included within the G.L.C. scheme.
Purchasing organised exclusively within the education department is 
currently the most common practice in the country as a whole. In Scotland, 
especially, the Director of Education or his deputy could be responsible for 
the supplies function, notably in the smaller local authorities, e.g. Zetland, 
Orkney and Sutherland. However, even in a large authority like Glasgow 
purchasing was administered from within the education department, though 
under an Administrative Officer responsible for supplies. Thus the method 
of delegating purchasing was often related to the size of the I.e.a. The 
trend however, has been increasingly for purchasing to be concentrated in 
specialist local authority supplies departments and this tendency is likely 
to gather momentum with the reorganisation of local government into larger 
units in 1974/5*
The mechanics of 1.e.a purchasing usually involved tendering, negotiating 
with suppliers and arranging contracts or more flexible agreements with
(a) See Chapter 13*
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manufacturers and wholesalers who delivered directly to the individual 
catering units. In general, individual units ordered specific products 
from authorised suppliers and could only buy small 'cash items' independently. 
Where purchasing was exercised outside the education department, S.M.O.'s 
usually had a broad control over the choice of products supplied though 
they might not specify brands and sources of supply. Users were generally 
consulted, in varying degrees, by specialist local authority supplies depart­
ments though some could rigidly apply a system of accepting the 'lowest tender1. 
Nevertheless, School Meals Services still had the ultimate say in whether a 
particular commodity, brand or supplier was acceptable for use and thus 
had‘the power to reject goods they considered sub-standard or inappropriate 
and have them omitted from authorized lists.
Some supplies departments, notably the G.L.C.,Essex and the West Riding of 
Yorkshire,also stored a substantial range of food items and acted as whole­
salers to the S.M.S. possessing their own transport for direct deliveries 
to school kitchens. G.L.C. and Essex supplies departments also served 
neighbouring authorities with various stored grocery items. More generally, 
the Local Authority (Goods and Services) Act of 1970 empowered local authorities 
to co-operate in the purchase of goods and services. Thus joint purchasing by 
local authorities has already become established for non-food items with the 
growth of consortia, e.g. the E, Anglian and S. Western consortia and the 
Welsh local authorities. The likelihood is that these joint purchasing 
arrangements will increasingly encompass food items.
8.2 3 The Unit Structure of the S.M.S.
In 1972 there were 33,381 schools and departments maintained by local 
authorities in Great Britain with a pupil population of approximately 9.5 
million and a teaching staff of 441,000^. The number of catering sites, 
including dining units with or without kitchens, was estimated at 31,841,
28,748 in England Wales and 3,093 in Scotland. Schools with self-contained 
kitchens accounted for 18,814 of the total dining units in England and
/L\
Wales in 1970 while 9,934 were served by 'exporting kitchens' in other 
schools and by 729 central kitchens on separate sites. An estimate for 
1970 indicated that about 25% of all meals produced were transported in 
roughly equal proportions from central kitchens and exporting school kitchens.
In Scotland 2,287 schools had self-contained kitchens (1972) while 804 
were served by 84 central kitchens producing about 20% of all meals.
(a) See Appendix 8.1
(b) See Appendix 8.2
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Thus in Great Britain as a whole approximately 800 central kitchens produced 
an estimated one-eighth of all meals served.
Table 8.4 indicates the size distribution in terms of meals capacity for 19,543 
school meals kitchens in England and Wales, Thus approximately 59% of kitchens 
had a capacity of less than 250 meals per day, 30% of 251~500 and only 11% of 
more than 500, Less than 1% of all kitchens produced more than 1 ,000 meals 
per day and many of these were central kitchens. On the other hand almost
10% were very small units of a capacity of up to 50 meals per day. However,
in terms of the proportion of meals served, it was estimated that 25% was 
accounted for by units of over 500 meals per day, 42% by kitchens with a daily 
capacity of 251-500 meals and less than 33% by those up to 250 meals.
Detached dining centres and school dining rooms which received 'container
meals' transported from central kitchens or exporting kitchens in other
schools were used mainly by schools too small to posses their own kitchens.
Out of 9,934 dtning centres in England and Wales, only 8% had a capacity of
(a)over 250 meals and 39% of fewer than 75 meals per day .
8.2,3 1. Administrative Units.
In the year 1971-2 162 l.e.a.s jn England and Wales supplied an average of
4,945,000 meals per day to pupils, teachers and S.M.S. staff (82.) while in
Scotland an estimated 384,000 meals were produced daily. Among the pupils,
who accounted for 90% of all meals, 59*8% of those present at school in
England and Wales were served with the comparative figure for Scotland being 
(a)41.3% . Thus in Great Britain as a whole 5,329,000 meals were produced
daily of which 4,792,000 were for pupils and 533,000 were served to teaching
(b)and other staff. Catering and Supervisory staff automatically received a 
free meal as part of their emoluments. Teachers on lunch time duties also 
qualified for free meals, the rest paying I8p as compared with a 12p charge 
to paying pupils who represented 83% of pupils taking meals.
Among the 162 l.e.a.s in England and Wales, 9 produced over 100,000 meals 
per day, 19 supplied 50-100,00, 42 - 20 to 50,000,. 48 - 10, to 20,000 and
v C J44 up to 10,000 dinners . The nine authorities supplying over 100,000 
meals were Lancashire, i.L.E.A., The West Riding, Kent, Essex, Cheshire, 
Hertfordshire, Hampshire and Birmingham and accounted for almost 29% of all 
meals. However, the situation will alter considerably owing to the 
reorganisation of local government in 1974/75, though the London Boroughs and
(a) On an autumn day in 1971*
(b) Midday supervision employed to oversee children in the dining rooms.
(c) See Appendix 8.3
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TABLE 8.4
THE SIZE OF SCHOOL MEALS KITCHENS 
IN ENGLAND AND WALES (OCTOBER 1970) ^
Self-contained school kitchens
Capacity (Meals Number of % of total % of , la
per day)__________________ kitchens__________uni ts______________  meals _
up to 50 1938 9.9 1
51 - 100 2371 12.1 3
101 - 150 2478 12.6 6
151 “ 250 4809 24.6 19
251 - 500 5737 29*3 42
over 500 1481 7.5 17
Sub-Total 18,814 96.2 88
C entral Kitchens Rapacity (Meals per day)
up to 750. 370 2.0 3
751 - 1250 221 1.2 4
1251 - 1750 77 0.4 2
1751 - 2500 61 0.3 2
Sub-Total 729 3*8 *2
TOTAL KITCHENS 19,543 100.0 100
(a) Source : D.E.S
(b) Estimate
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I.L.E.A. will remain intact. The average number of meals supplied by 
authorities will increase as the county boroughs in England and Wales, the City 
l.e.a.s in Scotland and the smaller counties disappear and education becomes 
a function of the new Non-Metropolitan Counties and Metropolitan Districts.
In England and Wales the number of units producing fewer than 20,000 meals 
per day should be reduced from 82 (50%) in 1971 to an estimated half-a-dozen 
authorities among the London Boroughs. In Scotland the 35 l.e.a.s of 1971 
will be replaced by only 11 in 1975 increasing the average production per 
unit threefold.
The Regional Picture
Table 8.5 provides a regional analysis of meal production in 1971 and 
indicates that -regional shares were closely related to the pupil populations. 
There were however marked differences among the regions in terms of meals 
per pupil resulting from different acceptance rates. Thus in England, for 
example, the average acceptance rate was 60.3%, in Wales 52.2% and in 
Scotland only 41.3%. Scotland therefore had a notably low share of meals 
produced at 7*2% compared to 10.4% of the pupil population.
8.3 The Demand for School Meals
The demand for school meals depends on two basic factors : the number of 
potential customers and the acceptance rate. Potential customers could be 
defined as the number of children present at school on the average day and, 
in addition, all teaching and other staff on site. Similarly the acceptance 
rate can be defined as the number taking meals as a percentage of those 
present^. The uptake of meals by pupils (90% of total meals) is therefore 
mainly determined by the following isolated variables :
(i) demographic factors.
(ii). the school leaving age.
(iii) the rate of absenteeism,
which influence the number present; and
(iv) the charge price
(v) the availability of free meals.
(vi) the average distance between home and school.
(vii) the incidence of container meals.
(viii) other social factors.
(a) This differs from the 'acceptance rate* defined in the employee catering 
sector. See Chapter 6.
TABLE 8.5
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SCHOOL MEALS PRODUCTION BY REGIONS IN 1971
Reg i on %
Pupil popu- /.s 
lation (ave) %
G.L.C. 660 12.4 1,171 12.1
Outer S. East. 1,016 19.1 1,667 17.3
E. Anglia 168 3.2 282 2.9
S. West 392 7.4 654 6.7
E. Midland 354 6.6 623 6.4
W. Midland 528 9.9 946 9*8
Yorkshire & Humberside 512 9.6 888 9.2
North West 691 13.0 1,256 13.0
The North 366 6.9 625 6.4
Wales 257 4.8 512 5.3
Scotland 389 7.8 1,008 10.4
Great Britain 5,329 100.0 9,631 100.0
(a) Average for the year 1971-2.
(b) All maintained and assisted schools, Jan 1972.
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A projection of the total pupil population in Great Britain in 1980 is 
provided in Appendix 8.4 and allows for both demographic developments and 
the raising of the school leaving age in 1972 — 3- A forecast of the number 
of full-time pupils in I.e.a schools provided in Table 8.6 indicates that 
the number of pupils was expected to increase by 15.4% over the decade 
1970'~8O. If it is assumed that the number of pupils present at school 
remains stable at the 1970-2 average of 93% throughout the period 1973-80, ' 
then the number of potential pupil customers could be expected to increase 
by 14.8% by 1980.
The number of teaching staff, however, is expected to increase at the 
higher rate of 27*5% from approximately 400,000 (full-time equivalent) 
in 1970 to 510,000^ in 1980. This is because of projected improvements 
in the staff pupil ratio as well as Increased emphasis on in-service training.
8.3.2 The Acceptance Rate
The determinants of the acceptance rate can be analysed in terms of cross- 
sectional variations between I.e.a.s and by examining the long term trend 
in Great Britain for a period of up to 20 years.
Cross-section evidence
1971 data for England and Wales indicated that the difference in acceptance 
rates between I.e.a.s ranged from 28.4% in South Shields to 87.2% in 
Westmoreland. Among the authorities with high rates of acceptance (70% or 
more) were to be found in counties with a large rural element, e.g. Westmore­
land, Cumberland, The North Riding, Salop and Devon and the general evidence 
was that the less urbanised counties had a relatively high acceptance rate',
at 63.7% as. compared with only 53-8% in the County Boroughs. A report by the
Ministry of Education( 2  ^ in 1956 postulated that the difference in acceptance 
rates between the urban county boroughs (41.2%), urban parts of counties (47.6%) 
and rural areas of counties (65.1%) arose because of the longer average distance
(a) The estimate for England and Wales was based on a D.E.S.programme of
510,000 f.t.e. teachers in maintained schools by 1981, reduced 
proportionally to a 1980 basis (19).
The Scottish estimate is based om the programmed 8,600 teachers by 
1977 with an additional proportional increase assumed to 1980 (HI).
3•3 1 The Potential Customers
TABLE 8.6
THE NUMBER OF PUPILS IN L.E.A.
(a)SCHOOLS IN GREAT BRITAIN,1970-80v '
Year^
Pupi1s ^  
(000)
Pupils 
present 
' (000)
% increase
per
annum
1970 9,024 • 8,441 ,»•
1971 9,257 8,657 2.3
1972 9,516 8,810 2.0
1973 9,626 8,952 1.6
1974 10,024 9,332 4.2
1975 10,147 9,437 1.1
1976 10,197 9,483 0.5
1977 10,258 9,540 0.6
1978 10,312 9,590 0.5
1979 . 10,367 9,641 0.5
1980 10,422 '9,692 0.5
Notes
(a)
(b)
Source 
1970 -
: Appendix 8.4 
2 actuals; 1973-80 forecast estimates
(c) Total pupils in grant-aided schools less 154,000 in direct grant 
schools assumed constant for 1973 “80.
(d) Average 93% per day.
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travelled to school by children in the rural areas and smaller towns, and
provided evidence which indicated that schools with a high percentage of
(a)pupils transported from home had on average a higher acceptance rate 
This evidence and the observed differences in 1971 between the county 
boroughs and less urbanised counties indicated that distance from home 
was a relevant factor in determining acceptance by restricting the alter­
native of going home. The Ministry Report also established that 96% of 
children who did not take a school meal went home (or to a friend/relative).
The same report also provided evidence on the effects of container meals, 
i.e., meals transported from central production kitchens or other schools, 
which indicated that acceptance was lowered by 25% in county boroughs and 
32% in the urban areas of counties by the practice of transporting dinners.
Apart from the two objective factors of distance from home and container 
meals, the report also attempted to isolate the effects of three 'social factors'
(i) the % of professional and managerial classes.
(ii) the % of the adult population with post-elementary
education.
(iii) the % of married women at work.
The method used was a highly approximate regression analysis which indicated
that factors (i) and (ii) with regression co-efficients of 0.32 and 0.28
were significant in determining differences in acceptance rates between
\schools but that factor (iii) was not (co-efficient 0-02). However, later 
research in 1968 by Davies B. et alia (16) showed that both in 1961 and 1966, 
the percentage of women working was among the demand variables which best 
explained variations in uptake rates for paid meals among county boroughs 
in a multiple regression model.
The Ministry of Education Working Party (27) also surveyed a sample of 550 
headmasters as to the reasons why children did or did not take school dinners.
In answer to the question on the reasons for pupils taking dinner, 70% of 
the sample quoted the journey from home as being difficult, 67% that mothers 
were at work, 44% that it was convenient for mothers, 25% stated that the 
school dinner was good value for money and 21% because it was in the 'interest 
of the child/ As to the reasons why children did not take a school dinner,
A
(a) The evidence.was that Schools with 1-10% of pupils transported
had a 44.1% acceptance rate; those with 1 1 .30%, transported 58.4% . 
acceptance; those with 31-50%, transported, 69.6% acceptance (27).
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the majority of 59% mentioned that a meal was available for the children 
at home and that parents wanted the child present. A further 31% stated 
that children were 'faddy' and didn't like school meals, 17% that parents 
were not prepared to pay the charge, 16% that container meals were unpopular 
and 13% that dining conditions were bad.
Variations in acceptance rates also existed between primary and secondary 
schools. A survey by the National Association of School Meals Organisers 
(N.A.M.S.O) in September 1971 (42), including 147 1 .e.a.s in Great Britain 
yielded the following results :
TABLE 8.7
TAKE-UP OF MEALS IN PRIMARY
AND SECONDARY SCHOOLS ^
% of 1.e.a.s wi th
an uptake of : Primary Secondary
20 - 30 % - 5.5
30 - 40% 10.2 13.1
40 - 50% 10.2 23.4
50 - 60% 17.0 32.4
60 - 70% 35-4 17.9
70 - 80% 22.0 5.5
80-90% 4.8 2.1
100.0 100.0
According to the D.E.S. the acceptance rates in September 1971 for primary, 
secondary and special schools in England and Wales were respectively 64,4%,51•8% 
and 95*1%* Further information shown in Table 8,8 was that acceptance in 
secondary schools was 13.4% below the average for all schools and this factor 
was significant in view of the expected increases in the proportion of secondary
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UPTAKE OF MEALS BY TYPE OF SCHOOL ^
TABLE 8.8
Type of Day pupils Day pupils %
School present taki ng dinner uptake
(222) (000)
Primary 4,675 3,012 64.4
Secondary 3,028 1,586 51.8
Special 82 78 95.1
TOTAL 7,785 4,658 59.8'
(a) Source ; D E.S
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pupils from 41% in 1970 to 45-8% in 1975 and 46.6% in 1980^ . This 
could in theory reduce average acceptance by approximately 0.6 - 0.7% of 
the trend for the period 1975'"*80, other things being equal
Time Series Evidence.
An investigation of dinner acceptance rates in England and Wales for the 
period 1957-67, when there were no price increases and free meals remained 
pretty constant at an average 4.2%, indicated that the historic trend was 
for the uptake rate to increase at approximately 4.3% per annum' ' .
However, price increases since 1967 have distorted this trend in the period 
1968-72 by reducing the proportion of children taking paid meals below 
the projected level. In fact it has been estimated that the effect of a 
10% increase in the charge for school meals would tend to reduce demand 
by children paying for their meals, by 4-5% in the following year.^
Another factor which has disturbed the trend was the change in regulations 
governing the eligibility for free meals. Thus the uptake of such 
dinners has changed the mix between paid and firee meals and may also have 
increased total acceptance over and above what it would have been after 
the price increase in 1968, 1970 and 1971.
Free meals as a proportion of the total served in England and Wales increased 
from 8.3% in 1967 to a peak of 17% in 1971. There was a decline, however, 
to 16.5% in 1972. The trend in free meals uptake is more difficult to 
establish than that for paid meals because it depends on the overall economic 
situation which fluctuates erratically and on parents* attitudes and aware­
ness. A survey by the Ministry of Social Security in 1967(11.6) estimated 
that 487,000 children were eligible for free meals, though only 51% availed 
themselves of this benefit. Of the remainder, 18% had no school meal while 
30% paid the normal charge. Since then however, the government has revised 
the income scales and rules governing eligibility and urged l.e.a.s to
(a) D.E.S. projections (20)
(b) 4.8% of children (45.8% - 41%) x 12.6% (64.4% - 51.8%)
(c) See Appendix 8.5 A Constant growth function of the type :
log At = log B+ log (1 + i) t 
where At “ Acceptance Rate in year +t 
and B & t were constant
was fitted to the data using simple regression analysis. The results were :
i =0.43 
B + 45.84 
and r = O .988
(d) See Appendix 8.6
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launch an advertising campaign to increase parents and guardians' awareness
(a)of their children's eligibility^ and this has tended to raise the uptake.
The Ministry of Social Security Survey also established that 75% of the
children of the registered unemployed obtained free meals whereas only 
one quarter of those of other eligible families did. However an investi­
gation by Davies B. et/ alia (16) showed that the state of the labour market 
tes not proved to be a good indicator of the growth in the provision of 
free meals by.the l.e.a.s. Thus no simple relationship between economic 
conditions and the provision of free meals has been isolated and this must
be a ‘source of inaccuracy in any forecast.
8.33 A forecast of the number of School Meals. 1970 -80
The analysis above of the main factors underlying the demand for school
dinners has provided a basis for forecasting. One conclusion was that 
the number of potential customers, pupils and staff was expected to 
increase by approximately 16%^ by 1980, Actual demand would however also 
depend on the acceptance rate. Thus the historic trend in the uptake of 
pupil meals was isolated as increasing at 4.3% per annum, assuming no 
price increase and no change in the proportion of free meals. However, 
this trend could not continue indefinitely as it must approach a theoretical 
maximum of 100%. Apart from this obvious limit, increase in acceptance 
could also be limited over the forecast decade as the proportion of senior 
pupils increases ,especially after the effects of the raising of the school 
leaving age felt mainly in 1974. On the other hand, the continuing trend 
to replacement of container meals by meals prepared on site or reconstituted 
frozen meals may still exert an upward pressure on acceptance. Other factors
could also tend to improve acceptance, e.g. the increase in the number of
working mothers and the growth of large comprehensive schools at a greater
(a) D.E S. Circular 12/67 directed l.e.a.s to provide free meals to 
children where :
(i) The parent(s) or guardian(s) were in receipt of 
supplementary benefits.
(ii) If net income of parent(s) or guardian(s), after payment 
of rent and rates, was less than a given income scale.
D.E.S. Circular 12/71 also added that the remission of the charge 
for children of parents on supplementary benefit was only available 
for the 'school dinner' not a 'snack alternative'.
(b) Assuming that other staff increases at the average rate for pupils 
and teachers.
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distance from pupils homes. Noeverthe1 ess , there is no doubt that the 
acceptance probably has a ceiling somewhere between the maximum of 68% 
recorded in Great Britain in 1968 and the 80 - 90% maximum registered by a 
small minority of I.e.a.s in 1971 (see Table 8.7.) and thus it has been 
assumed for forecasting purposes that the historical trend of 4.3% per 
annum would be too high. It is notable that by the last year of the 
"control period" 1957 - 67 the annual increase in acceptance had dropped 
dramatically to a mere 1.7%. Below is a list of the final assumptions 
underlying the forecast provided in Table 8.9.
The Assumptions of the Forecast
(i) 93% of pupils present in maintained schools on the average day for 
1973 - 80, based on the average rate for 1970 - 72.
(ii) The acceptance rate for pupi1 meals increasing at an annual rate of 
3% compound for 1973-5 and 1.5% for 1976-80. The annual rates for 
1973-5 were not assumed constant, however, because of the raising 
bf the school leaving age in 1972-3 which mainly affects the number 
and mix of pupils in 1974. As senior pupils remaining at school can 
be expected to have a relatively low acceptance rate, this means that 
it will increase at a slower pace of 1.7% in 1974. The higher rate 
for 1973“5 over that of 1976-80 was postulated because it was assumed 
that this period would see a continuance of the recovery of the low 
level of acceptance reached in 1971 owing to the price increase of 
that year.
(iii) No price increase is assumed between 1974-80. Any single price 
increase would change the phasing of the forecast by causing a once-
and-for-all reduction in demand in any one year.
(iv) Adult meals, i.e. teachers, catering and other staff, are assumed to 
remain at a constant 10% of the total. This is a reasonable assumption 
as teaching staff will increase at a greater rate than pupils but their 
acceptance rate is not expected to rise. Other staff are likely to 
increase in number, almost in proportion to the meals served and thus 
remain a relatively constant proportion of the total.
Cone 1 us ion
The conclusions from the forecasting exercise in Table 8.9 were that total 
meals produced would increase by over 30% between 1970 and 198O with the
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TABLE 8.9
A FORECAST OF THE NUMBER OF
SCHOOL MEALS 1970 - 8 0 ^
Year PupiIs 
(000) 
(b)
PupiIs 
present
(000)(c)
Acceptance
%
(d)
Pupi 1 
Meals 
per day 
(000)(e)
Total 
Meals 
per day 
(000)(f)
°//o
annuf 
. incre
1970 9,024 8,441 61 .0 5,150 5,722
1971 9,257 8,637 55-5 4,796 5,329 -6.9
1972 9,516 8,8100 59.0 5,198 5,770 8.2
1973 9,626 8,952 61.6 5,514 6,121 6.1
1974 10,024 9,322 62.6 5,836 6,478 5.8
1975 10,147 9,437 64.5 6,087 6,757 4.3
1976 10,197 9,483 65.4 6,202 6,884 1.9
1977 10,258 9,540 66.4 6,335 7,032 2.1
1978 10,312 9,590 67.4 6,436 7,144 1.6
1979 10,367 9,641 68.4 6,594 7,319 2.4
1980 10,422 9,692 69.4 6,726 7,466 2.0
Notes
(a) 1970, 1971 - actuals for Great Britain.
1972 - 80 forecast estimate.
(b) pupils in maintained schools only.
(c) 93% of pupils for 1973 - 80.
(d) annual average per day; 1970,71 and 72 autumn actual were 65.4,
58.1 and 61.8 and these were adjusted using annual prediction data (22) 
as the base. The unadjusted forecast estimates for the autumn
1973 -80 were :
% %
1973 64.5 1977 69.7
1974 65.6 1978 70.8
1975 67.6 1979 71.8
1976 68.6 1980 72.9
(e) 90% of the total.
(f) includes adult meals at 10% of the total.
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main increase coming between 1970 and 75 (18%) and slower growth (10.4%) 
between 1975-80. Thus the number of meals produced per day is expected 
to increase from 5.7 million in 1970 to almost 7.5 million in 1980. Thus 
S M.S. purchases of food can therefore be expected to increase from £63.1 
million in 1970-1 to £82.3 million in 1980 at constant prices and assuming 
no change in the mix, quantity or grade of foods used per meal. The 
total costs of the service could also be expected to increase from £176 
million in 1970 to.£230 million at constant prices in 1980, again 
assuming no change in the inputs per meal.
8.4 Catering In Schools Outside the S.M S .
The S.M.S. caters for all day pupils in I.e.a maintained schools though
an estimated 16,000 boarders in maintained special schools were outside
its scope. However, by section 78(2) of the 1944:Education Act, l.e.a.s
were empowered to supply school meals to children in the 3,067 Direct
Grant and Independent schools provided that the per capita cost did not
exceed that in maintained schools. In 1970-1 the S.M.S in England and
(a)Wales supplied an estimated 5,200' meals per day (1,019,400 per annum) 
to non-maintained schools at an annual expenditure of £157,000. In 1972,
I.L.E A. for example, catered for 6 Independent Schools in London while 
in Scotland the S.M.S served 11 Direct Grant Schools, 20% of the total. 
However, the vast majority of non - S M S .  schools had totally independent 
catering organisations which were the responsibility of individual head­
masters and boards of governors. Among the Independent Schools an 
estimated 11% were served by catering contractors in 1972^ .
Direct Grant Schools.
In January 1972 there were 358 Direct Grant Schools in Great Britain with 
a pupil population of 154,000 of whom 17,000 (11%) were boarders ^  . An 
estimate for 1970-71 was that these schools served over 33 million meals
/ j\
168,000 per day' and had a total expenditure on food of approximately
(a) £157,000 on meals •? 15*4p (unit running cost in S.M.S.) (22)
(b) See Cha pter 7.
(c) See Appendix 8.1
(d) I96 School Days.
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/q \£1.9 million' . Among the 178 Grammar Schools in England and Wales, total 
receipts from school meals totalled £991,000.
Special Boarding Schools (Maintained)
It has been estimated that in 1972 special boarding schools maintained by 
I.e.a.s but outside the S .M .S . produced approximately 70,000 meals per 
day for pupils and staff ‘ . The total expenditure on food was assessed 
at £0,7 million in 1970-1.
Independent Schools
There were 2,709 Independent Schools in Great Britain in 1972 with a total 
full-time pupil population of 426,000, 120,000 (28%) being boarders. About 
half of these schools and their pupils were located in the S. East region 
while if the S .West region were also included, with 12% of pupils, then 
the Southern third of the country contained about two thirds of pupils
/L\
and units . Independent Schools had fewer pupils on average than I.e.a 
schools with 43% of units having fewer than 100 pupils, 32% 100 - 200 and 
only 25% more than 200 pupils.
An estimate for 1970 - 1 was that Independent Schools produced 710^000 
meals per school day equi va lent ^  or an annual total of 151 million^. 
Expenditure on food for the same year was estimated at £8.6 million.
Thus to summarise, schools outside the S.M S produced a total of over 1
(d)million meals per dayva/ in 1970-1 and approximately 15% of the total 
6.7 million meals served in all schools including the S .M .S . Food 
expenditure by non-S.M.S schools was further estimated at approximately 
£11.2 million, again about 15% of total schools expenditure of £74 
million for 1970 - 71. Though the structure of total running costs in 
non-S.M.S. schools was likely to differ from that in the S.M.S. because 
of different wage rates and small scale production for example. However, 
if it is assumed that food costs were 40% of all running costs as compared
(a) See Appendix 8.7,
(b) See Appendix 8.8
(c) See Appendix 8.9
(d) 196 school days, school day equivalent.
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with 36% in the S.M.S, then total costs of providing meals in the non- 
S M S. schools would have been £28 million in 1970 - 1.
A Forecast to 1980 for Non-S .M .S . Schools.
A forecast of meals served in the Non-S.M.S. schools up to 1980 suggested
a decline of 6.6% from 1,008 million per day in 1970 to 9^1,000 in 1980®.
As pupils in Independent Schools are expected to decline by 10% during
(c)the decade an equal reduction of meals is expected while the situation 
in Direct Grant Schools is projected to remain static with no change in 
meal numbers. Special boarding schools maintained by l.e.a.s were however 
expected to increase their number of meals by 16% over the decade owing to 
a forecast increase in pupil numbers. A year to year forecast of meals 
produced Is provided below inTable 8.10.
By 1980 Non-S.M.S Schools will therefore account for a declining share of the 
total schools market with an estimated ,T1 of the total in 1980 as compared 
with 15% in 1970. In parallel expenditure on food by the non-S M S. sector 
can also be expected to decline from £11.2 million and 15.1% of the total 
in 1970 to £10.5 million and 11% of the schools market in I98O, assuming 
constant price and no changes in the mix, quantity and grade of food per 
meal. Similarly the total costs of meals could decline from £28 million 
i n 1970 to £26.2 mi 11 ion in 198O.
(a) See Table 8.1
(b) School day equivalent
(c) See Appendix 8.4
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TABLE
Year
1970
1971
1972
1973
1974
1975
1976
1977
1978
1979 
.1980
(a)
FORECAST OF MEALS SERVED IN 
NON-S.M.S SCHOOLS TO 1980 
(OOP meals per day) ^ ____
8 .10
Independent Direct Special Total
Schools Grant Boarding Meals
____________________ Schools________ Schools______________
770 168 70 1,008
758 168 71 997
760 168 72 1,000
750 168 73 991
746 168 74 998
736 168 75 979
726 168 76 970
717 168 77 962
710 168 78 956
701 168 80 949
692 168 81 941
School day equivalent, 196 days per annum.
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(a)Further and Higher Education establishments 7 cater for students above the 
statutory school leaving age and can, with minor exceptions^ be broadly 
divided into two categories : the universities and I.e.a institutions, 
e.g. the Polytechnics, Colleges of Education and Colleges of Further 
Education. However, the student body can be classified in a different 
way into "Further" and "Higher Education" sections. A recent White Paper 
(19) defined the Higher Education sector as including all full-time students 
in the universities, polytechnics, colleges of education and $11 other 
establishments, studying for qualifications above 'A' level standard. The 
remainder of students were concentrated in colleges of further education, basic­
ally the old technical colleges, and constituted the Further Education 
sector. For the purposes of analysing the catering requirements, the 
establishment-based definitions will be used but the D.E.S. (White Paper) 
classification of students will however be utilised for forecasting purposes.
9. 1 The Un iversi ties
There were 42 Universities in GYeat Britain in 1972, 33 in England, 8 in
Scotland and 1 in Wales with a full-time student population of 234,144
(c)and 28,871 teaching staff' . About 16% of all the students were enrolled 
at London University, 10% at Oxford and Cambridge, 7% at the University 
of Wales, 17% <T>n the Scottish Universities and 50% in provincial Universities 
in England. The total number of establishments, i.e. major college units, 
was 173 and a break-down of these by University is shown in Table 9*1 
be 1ow :
CHAPTER 9 CATERING IN FURTHER AND HIGHER EDUCATION
TABLE 9* 1. The number of University Establishments
Universi ty 
London 43
Oxford 39
Camb ri dge 29
Durham 14
Wa les 8
Readi ng 3
Mancheste r 2
Other 35
Total 173
(a) Public Sector institutions only; the private sector is not
as it was insignificant to catering services.
(b) i.e. National Colleges and Voluntary College of Education
(c) 1971.
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Universities are autonomous bodies and as such are responsible for their 
own catering services. However, they are publicly accountable for their 
expenditure to the University Grants Committee (U.G.C) which allocates 
funds to them on behalf of the Exchequer. The U.G.C's policy on catering 
was formulated by the government in 1952 and allows for a subsidy on 
capital costs, i.e. buildings and equipment, 'landlord's repairs' and 
rent and rates, where applicable. Beyond these costs universities were 
expected to break even, except in the case of London where special con­
ditions necessitated higher costs. In recent years, however, many 
Universities have failed to achieve this financial objective and have 
in some cases incurred substantial losses. This has prompted the U.G.C. 
to set up machinery in 1972 to review University catering subsidies 
which were beginning to cause concern by 197L In its report of 1970-71 (25) 
the U.G.C. noted the catering losses suffered by some Universities owing 
to rising costs and changed catering habits. Mention was made of the 
switch to snacks and self-catering leading to the underutilisation of 
traditional catering services.
By 1971-2, the U.G.C. Report (26) was still noting the problem of sub­
sidies but also mentioned that the problem was easing. The U.G.C.attitude 
to subsidies was basically that scarce funds allocated for educational 
purposes should not be used in subventions to catering which should be 
self-supporting.
University catering units have traditionally been of two basic kinds:
residential facilities attached to halls which may serve breakfast and
evening meals and central facilities, i.e. refectoriesnot attached to
residences which may serve three meals a day but mainly lunches. Until
recent years the practice in most cases had been for residential students,
estimated at 43% of the total in 1972, to be a 'captive market' as they paid
in advance either in part or in total for board and lodging. This offered
catering departments a stable source of income and in the year 1971-2 the
government allowed £232 per annum for board and lodging within the total
student grant of which catering services would have received an estimated 
(a)maximum of £108 '. However, some Universities abandoned this method of
collecting revenue and introduced pay-as-you-eat for residential students 
and this contributed to losses. Other Universities maintained a system of
9.1 1 The financial background.
(a) Provincial universities (excluding London and Cambridge) assumes
an average rent of £4 per week x 31 weeks = £124 per annum; therefore 
catering services would receive £232 = £124 ** £108.
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deductions and at 'Oxbridge' for example the practice is for students to be 
required to 'eat in* for say, 6 or 7 times a week. Another system in use 
is for students to pay in advance for breakfast and a main meal only.
A major problem bedevilling University central catering facilities has been 
the proliferation of a large number of scattered units often competing 
with Students' Union services or Independent Senior Common Rooms which 
has been particularly costly in labour. Some University catering organi­
sations may have up to a dozen catering outlets on one site, e.g. refectories, 
dining rooms, snack bars etc.
The overprovision of facilities is a legacy ofapolicy which was based on the 
expectation that up to 100% of the student body would use the services.
(a)A survey of 7 Universities' ' revealed a deteriorating trend in their 
refectory accounts over the 3 years 1968 to 1971* During 1969-70 5 of 
the refectory departments were in deficit on their own declared financial 
objective which was generally less rigorous than the U.G.C's. For example,
5 out of 7 Universities subsidised the salary of the catering officer 
and 4 supplied free heating and lighting. Amontj the reasons cited for 
the adverse trend in costs was that selling prices were not increased 
sufficiently to cover higher food and labour costs because of student 
resistance. Another factor noted was that students were spending less 
on food and becoming more selective. Special catering, e.g. for conferences, 
functions etc, was however seen as a profitable offset to losses on student 
accounts.
Student pressure to keep prices down has been a major factor in University 
catering in recent years. In some cases student boycotts of facilities have 
•been effective in forcing Universities to moderate price increases and even 
freeze prices. The root cause of much of this consumer resistance has been 
that student grants were not raised sufficiently to keep pace with inflation 
having been increased by only 19% between 1968 and 1972, Thus the future 
of University catering losses is intimately tied up with Government policy 
on student grants.
In common with catering in other educational establishments University 
catering facilities suffer from underutilisation or lack of use during 
the vacation periods. Apart from the slack created in equipment usage, 
there are also major problems with staffing costs as permanent staff
(a) Source : The Interviews.
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are usually paid a retainer fee during vacation periods when they can be
fully occupied with conferences and special functions, This factor has
stimulated the growth of this type of commercial catering by Universities
and to a lesser extent in the larger colleges, e.g. The Polytechnics. For
(a)example, one large residential establishment contacted 1 realised 25%
of its turnover from this source in 1972, Turnover from conferences alone
had increased from a mere £2,000 in 1964 to £50,000 in 1972, In another
(a)University, a large refectory unit.made 33% of its 1972 turnover from commercial 
catering. But despite the development of external sources of income,
University catering subsidies must be expected to rise unless student 
grants are increased sufficiently to bear more economic prices^. An 
alternative might be to accept a higher rate of subsidy by building a 
subsidy on overheads or a part-subsidy on labour costs into the U.G.C. 
poli cy.
9.1 2 The Structure of Costs
The analysis of the accounts of four university refeeteriesprovided in 
Table 9.3 indicates that for the academic year 1969/70 the average ratio 
of provision costs to labour costs was pretty uniformly 58%: 42% which 
represented a constantrelatbnships of wages to food costs compared with the 
previous year 1968/9 when the ratio was also 58 :42. Table 9.2 below illustrates 
the cost structure of two other University Catering Departments in 1971-2.
TABLE 9.2
THE COST STRUCTURE OF TWO
UNIVERSITY CATERING DEPARTMENTS
Cost Item ' Un iversi ty
A B
Food 40% 38%
Wages 38% 46%
Overheads 22% 16%
All accountable costs, 100% 100%
Turnover 100 81
(a) Source : The Interviews.
(a) Source : The Interviews.
(b). In 1972 prices averaged 20-25p for a two course meal, 
with a range of 15-30p.
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Though Tables 9.2 and 9*3 were not strictly comparable, there is no doubt 
that the increasing trend to a higher labour, cost share between 1969 and 1972 
is reflected in the data. in 1972-3 the U.G.C. advised University 
refectory services that the theoretical cost structure should be 40-45% 
food cost, 45-50% labour and on average 10% in overheads, assuming all 
costs were covered by turnover.
Information provided by University A. further emphasised the increase in 
wage costs in recent years. Between 1968 and 1973 the basic hourly rate 
paid to General Assistants increased from 17p to 47p, i.e. 160%. A major 
factor contributing to this seems to have been the unionisation of the 
University Catering Department. University B with its lower labour cost % 
age was not unionised with the basic rate for catering assistants being 
only 33p until March 1973 when the rate was raised by 21% to 40p an hour.
Turnover and Expenditure On Costs.
It was estimated that in 1971 total turnover in University catering depart­
ments, excluding receipts from conferences and other commercial catering
(a)receipts, was approximately £9.6 million' '. As many Universities subsidised
their catering it seems likely that total accountable costs were at least
£10 million of which an estimated £4 mi 11 ion was food costs, £4 - £5 million
(b)labour costs and £1 - £2 million overheads .
9. 1 3 The acceptance rate
(c )Among 7 University refectoriessurveyed in 1970 > an estimated average
of 50% of staff and students used the refectory, half of them buying 
conventional meals and the other half snacks. According to the D.E.S, 
the acceptance rate in 1971 in University central facilities varied from 
30% to 116% of full-time students (including staff meals). Furthermore, 
it was estimated that 40% of sales were conventional main meals, 35%
cooked snacks and 25% hand snacks, e.g. sandwiches. Table 9.4 indicates
the range of acceptance rates for main meals obtaining in 7 Universities 
in 1972 - 3 :
(a). See Table 9.5. 248,000 meals per day x 155 days (31 weeks) =
38.44 million meals per annum. Assuming an average expenditure 
per main- meal of 25p, including snacks and beverages, yields £9-61 
mi 11ion.
(b) See Table 9.2
(c) Source : The Interviews
180 -
THE CATERING ACCOUNTS OF 4 UNIVERSITIES 
REFECTORY DEPTS, 1969 - 1970,
TABLE 9.3
E S T A B L I S H  H E  N T S
Cost Item/% of Income (100%) A B C D
Provisions 60.3 53-*+ 57-4 58.0
Salaries/Wages 39-4 40.2 43-1 41.9
Heat and Light 3*3 4.0 - 3-9
Cleaning Mats/Laundry 0.5 0.4 - 1-7
Equipment and Maintenance 3-2 0.7 1. 1 > 2.6
Crockery and Linen - 1.2 - )
Protective Clothing - 0.3 -
Stationery, Postage, Etc 0.4 0.2 - 0.2
!nsurance - 0.06 - 0. 2
General Expenses 0-9 0.03 2. 1 2.4(c)
Deficit on Sales 8.2 0.7 3-8 11.0
Other Subsidies 9- 7 ^ -0.5 ^ -6.7(b)
Total Subsidy 17,9 -0.2 3-8 AJ_
(a) Management Salaries.
(b) Surplus.
(c) Depreciation Fund.
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ACCEPTANCE RATES IN
7 UNIVERSITIES
TABLE 9.4 .
%(a>
’JJTb)
46
85
78
1 0 0 ^
106
118
(a) Main meals as a % of full-time students.
(b) Refectory only.
(c) Residential Unit.
(d) Source: Trade Press (estimates)
The acceptance rate in both central and residential facilities depends to 
a great degree on the extent of self-catering on site, the provision of 
meals by Student's Union Services, as well as competition from commercial 
catering outlets. The latter however is a greater problem for the older 
Universities in town centres than for the new 'campus universities' e.g, 
Kent, East Anglia, Surrey, Sussex and Warwick. The U.G.C. has recently 
been promoting self-catering facilities in response to increased demand by 
students who wish to economise on limited grants. In consequence most 
new residences are now being designed for self-catering.
In residential units the uptake of meals is influenced by the arrangement 
made for charging students. Whether deductions are made for a 'full 
contract' of 3 meals a day ott on a method of ' part-contract ‘ , e.g. breakfast 
and one main meal a day or 7 main meals a week or some such arrangement.
For the purpose of the following analysis, it has been estimated that an 
acceptance of 95% for main meals would be the average for residential stu­
dents a nd assuming in addition a 50% acceptance by students and staff
(a)in central facilities' , then the average overall acceptance in all 
facilities (residential and central) would be 80%, 68% representing main
A
B
C
D
E
F
G
(a) see above in 9. 1-3.
-  182 -
unweighted average of 78% of Table 9-4 and this seems a reasonable basis
for calculation. On the basis of a 78% acceptance rate Universities
(a)produced an estimated 37-5 million meals in 1970 approximately
242.000 per day^.
9.1 4 A Forecast to 1980
Between 1970 and 1980 the number of University students is expected to
increase by over 58% and the number ,of teaching staff by over 3 5 % , an
( c )average increase for the University population as a whole of 55% .
Thus by I98O there are expected to be 361,000 full-time students, over
18.000 part-timers (full-time equivalent) and almost 38,000 teaching
/ 1 \
staff . However the number of-users is not likely to increase in the
same proportion because of increased self-catering. During the forecast
period the proportion of residential students is scheduled to rise from
(e)
38% in 1970 to about 48% in 1980v ' and most of the increase in numbers 
is expected to be provided with self-catering facilities. Thus the 
detailed forecast in Table 9-5 assumes that up to 50% of new residential 
students will use self-catering facilities at any time, the remainder 
using catering services. Further detai1s of the assumptions are shown in 
the notes below Table 9.5
The forecast projects a 48% increase in meals produced per day between 
1970 and 1980, 21% between 1970 and 1975 and 22% for the period 1975-80.
An important underlying assumption of the forecast is.-of no change in the 
acceptance rate, apart from that generated by increased self-catering, 
which implies that there would be no radical change in pricing policies, 
student grants or pay-as-you-eat arrangements which might affect demand. 
Thus in terms of constant 1970 prices, and assuming no change in the 
inputs per meal, total operating costs by University catering services 
should also increase by 48% by 1980 from approximately £10 million to 
£14.8 million, of which £5.9 million would be food costs. Similarly, 
turnover at constant prices could be expected to increase by up to 48%, 
assuming no decline in the average real expenditure per head, to approxi­
mately £’ 13 million.(c.f. £ 9 million in 1970).
(a) See Table 9.5 and Appendix 9.1 and 9.2.
(b) See Table 9.5. 242,000 meals x 155 days.
(c) Assuming that non-academic staff increase at the average of 55%*
(d) See Appendix 9. 1
(e) See Appendix 9.2
( a )meals and 12% breakfasts' The average of 80% compares with the
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A FORECAST OF THE NUMBER OF
UNIVERSITY MEALS ^  1970-80
Year thousand meals per day
1970 242
1971 248
1972 260
1973 ‘ 271
1974 280
1975 294
1976 306
1977 314
1978 328
1979 346
1980 358
Notes
(a) See Appendix 9.1 and 9.2
The assumptionsof this forecast were :
(i) 50% acceptance of main meals by full-time day students,
including part-time (f. t.e) and teaching staff. Meals 
to non-teaching staff included in the overall total and 
not treated explicitly.
(ii) 95% acceptance by residential students for main meals, 
excluding breakfasts, assuming 5% self-catering in 1970. 
From 1971 it was assumed that 50% of new residential 
students would use self-catering facilities.
(iii) breakfasts in addition at 15% of all meals.
(iv) residents' meals for 7 days a week converted to a 5 day 
week equivalent by a factor of 1.4.
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9.2 All other establishments
There were in 1970 a total of 937 grant-aided day institutions in Great 
Britain providing education to students outside the Universities. These 
establishments had an enrolment of over 421,000 full-time and sandwich 
students abd approximately 1,600,000 part-timers, divided almost equally 
between day and evening courses. Excluded from the sub-sector to be 
analysed were Evening Institutes, Adult Education Colleges and Independent 
Colleges. Table 9.6 provides a summarised description of the numbers and 
typesof institutions and the student populations while a further analysis 
in Table 9*7 shows the regional distribution of establishments and students.
9.2 1. The Polytechnics
The formation of the modern polytechnics originated in 1966 when the D.E.S. 
produced its White Paper "A Plan for Polytechnics and Other Colleges" 
and selected 70 major colleges of technology, commerce, art etc. to com­
prise 30 designated polytechnics. By 1970 26 polytechnics were in existence 
incorporating 59 former college units and contained 59,627 full-time and 
sandwich students as well as 84,441 part-timers. One quarter of the units 
comprising 6 polytechnics were located in London. Government plans (19) 
are that polytechnics should increase their enrolment of full-time and 
sandwich students to 180,000 by the 19801s when they will represent almost 
54% of the total in Higher Education outside the Universities, compared 
with only 14% in 1970. Apart from the planned addition of four more 
polytechnics during thedecade 1970 - 80, most existing establishments 
will almost treble in size.
Finance and Administration
Polytechnics are financed by the I.e.a.s to which the Boards of Governors 
are responsible. The appointed Chief Administrative Officer employs a 
Catering Officer who is responsible for administering the catering depart­
ment and applying the ruling catering policy. There is no overall policy 
objective comparable to the U.G.C's for Universities and practices vary 
from one institution to another. Catering staff, however, are paid 
according to nationally negotiated local authority rates though even in 
this field local supplements prevent uniformity.
(a)A survey of .19 polytechnics indicated that in 1970 - 71 only 3 catering 
departments were charged for rent and rates, 6 for heating and lighting
(a) Source : The Interviews.
- 185 -
TABLE 9.6
ANALYSIS OF THE TYPE OF INSTITUTIONS
BY STUDENT POPULATION (1970)
IYPT?V (■>Institution
Number of 
establi shments.
England Scotland Great 
& Wales Britain
Number of Students 
000
England Scotland Great 
£ Wales Bri tain
Colleges of 
Education 161 10 171 108.8 14.0
Polytechn i cs 26 - 26 59.6 -
Central , \ . . . lc) Institutions . 19 13 32 3.3 7.5
Art Colleges 111 )
)
18.8 ) ) 
) )
Agri cultural 
Col leges 42
)
)
) 105 
)'
732 3.3
) ) 
) ) 
) 17.2 ) 
) )
Other Major / 
establi shments 474
)
)
) 188.6
) ) 
) ) 
) )
All major 
establi shments 833 I28 961 382.4 38*7
59.6
0.8
227*9
42
Source : DES (21) Scottish Education Dept,
Notes
(a) Excludes Evening Institutes, Independent Colleges and Adult Education
insti tut ions.
(b) Full-time and Sandwich.
(c) Direct Grant Establishments including 2 national colleges, Royal
College of Art, Cranfield, 4 Agricultural Colleges etc.
(d) Mostly colleges of Further and Higher Education.
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TABLE 9.7
STUDENTS IN COLLEGE ESTABLISHMENTS
(EXCLUDING THE COLLEGES OF EDUCATION)
- REGIONAL ANALYSIS 1970 (a)
Reg ion No. of 
I nst i tu- 
t ions
No. of fu11-time 
equivalent students 
(000) (b)
The North 41
Yorkshi re &
Humberside 66
E. Midlands . 50
E. Anglia 25
Greater London 94
Outer S. East 108
South West 54
W. Midlands 75
North West 102
Wales 54
Scotland 95
5.3
8.6
6.5
3.2
12.3 
14.1
7.0 
9.8
13-3
7.1
12.4
45.7
77.4
53.8 
20.6
131.9
130.0
54.1
79.5 
108.2
28.7
63.0
5.8
9.8 
608 
2.6
16.6
16.3
6.8 
10.0 
13.6
3-6
7.9
Great Bri tain (a) 767 100.0
Source : D.E.S. (21) Scottish Education Dept.
792.9 100.0
(a) Grant aided establishments in Great Britain excluding Colleges of 
Education but including 2 National Colleges and Cranfield in the 
Great Britain total. Includes students on Higher Education courses 
in these establishments.
(b) Part-timers equated to 0.3 full timers; Sandwich Students counted as 
full-time; includes 15 thousand students in independent establish­
ments.
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and 11 for the salary of a Catering Officer. Almost all attempted to 
'break even1 on the remaining costs which were basically food and wages 
including in some cases contribution to overheads. In 17 of the cases 
these overheads included staff holiday and standby p&y to staff during 
vacation periods.
Three quarters of the Polytechnics had an annual review of prices with 
one quarter even reviewing termly. Charge prices in September 1970 in 
12 of the examples averaged 20p for a main course in 6 London Polytechnics 
and 17p in 6 Provincial establishments with an overall range of I4p - 26p.
Purchasing was generally administered from one central office on behalf 
of all the Polytechnic'soutlets which could be in separate localities or even 
separate towns. In some cases approved suppliers were used as authorised 
by local authority central purchasing departments.
9.2 1 2 The Acceptance Rate
Among the Polytechnics surveyed above the uptake of main meals by staff 
and students was approximately 44%, though the.re was a wide variation 
between units. Of the 19 catering departments covered, 4 served fewer 
than 25%, 7 between 25% and 50%, 7 between 50% and 75% and 1 more than 
75% of enrolled students and staff. Meals served were generally 50% main 
meals and 50% cooked snacks while breakfasts were usually served to 
residents only.
9.2 1 3* The Structure of Costs
Ananalysisof the catering accounts of 6 establishments for the year 1970-71 
(See Table 9.8) indicated that only one 'broke even* on accountable costs; 
five others incurred deficits averaging 14% of income. Thus Polytechnics, 
like Universities catering, was generally subsidised over the 'allowable 
costs'. As was the case with the Universities, labour costs were particularly 
onerous during the vacation periods when staff were usually employed on a 
retainer fee basis on half pay. The problem encapsulated was that catering 
departments had a wage bill for up to 44 weeks of the year but were only 
fully utilised for 28 weeks. Between 1969/70 and 1970/71 4 out of 6 Poly­
technics surveyed had an increasing share of wages and salaries as a percentage
of provision costs and labour costs. Table 9.9 illustrates the variable 
situation in the 6 Polytechnics for the years 1969/70 and 1970/71.
V
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TABLE 9.8
THE CATERING ACCOUNTS OF 6
POLYTECHNICS REFECTORY DEPTS
1970 - 71 (a)
E S T A B L  1 S H M E N T
Cost Item / % 
of Income(100%)
Provi s ions 
Labour
Rent and Rates 
Heat and Lighting
48.9 46.7 64.5 53.2 63.1 78.2
45.8 58.3 45.5 43.5 31.5 50.6
0.5 1.2
\
3.6 2.6
Cleaning Mats/Laundry 0.5 1.3
Equip £ Maintenance
Crockery £ Linen
Protective Clothing
Stationery, Postage etc
Insurance
General Expenses
1.1 2.2
0.6
2.7
) 2.2 
)
)0.4 )
0.6 1.5
1.3 
0.2
2.1 1.8 1.0 0.2
Defici t 0.4 15.0 12.1 1.3 28.8
(a) Source : The Interviews.
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LABOUR COSTS AS A PERCENTAGE
TABLE 9-9
OF LABOUR AND PROVISION COSTS
Establi shment 1969/70 1970/71 Annual
A 46.3 47.0 +0.7
B 54.0 55.5 +1.5
C 42.3 41,4 -0.9
D 37-7 45.0 +7.3
E 35.1 33.3 -1.8
F 38.0 39.2 +1 .2
Another notable problem faced by catering services was the link maintained by 
some Polytechnics between catering prices and student grants. Thus as grants were 
not increased sufficiently to allow increased prices, catering subsidies 
tended to increase. However, Polytechnics, like Universities, charged 
variable prices to students who received the same basic grant.
9.2 1 4 A-Rrofiie of a Polytechnic Catering Operation (1972-3)^
One provincial Polytechnic was studied in some detail and a summary 
description is provided here in order to illustrate the common problems 
faced by institutions of Further and Higher Education.
The Catering Department provided 3,600 meals on week days as well as weekend 
service for the 15% residential element among the 5,500 students. Altogether 
there were 7 ma'n refectories on two separate major sites as well as coffee 
bars, several vending machines and a waitress djning room for staff. In 
addition there was a licensed senior common room run by the Staff Association 
and a Students Union Bar which offered competition to the Catering Department.
The refectorieswere frequented by 60% of the 6,300 students and staff though 
only 20% of the latter made use of the waitress service restaurant which added 
a cover charge of 2-^ p. The students paid 27p for a main course while staff 
establishments charged 30p to recover V.A.T, on staff m e a l s . S t a f f  units
were a relatively greater drain on costs than student services because of the
(a) Source : The Interviews.
(b) V.A.T. is only chargeable in educational establishments where
restaurants are deemed to be used mainly by the staff or other non-students.
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lower usage. Of the meals served in the refectories, 75% were cooked snacks 
and 25% traditional main meals and the trend was increasingly for students 
to take only one course.
The catering accounts emphasised the significance of the retainer pay to 
staff which amounted to 28% of the labour costs and 13% of all the operating 
costs, though the latter excluded the salaries of 2 Catering Officers which 
were allowable subsidies. The financial policy was simply to recover food 
costs and labour costs with the exceptions mentioned above, though a loss 
of 3% of turnover was incurred in 1972. It was expected that between 1972 
arid 1973 labour costs would increase their share of the total from 47% to 52% 
Owing to a 33% catering wage increase negotiated with the unionised catering 
staff of over 200. Food costs on the other hand had been well controlled 
with prices paid on standard items used rising only 4% in 1972.
The annual turnover was approximately £150,000 in 1971-2. Sales of meals 
were 88% of the total, cigarettes 5%, vending 5% and conferences 2%.
9.2 2 The Colleges of Education
The 171 Colleges of Education in Great Britain in (1970) 
were administered either by the l.e.a.s which controlled 109 colleges or 
were direct grant institutions financed by the D.E.S. and Scottish Education 
Department (62 colleges) and managed by Voluntary (Church) bodies. The 
student population in 1970 was approximately 123,000 and staff added a 
further 17,000 to the numbers to be served. Residential students were 39% 
of the total and constituted a captive market for catering as colleges 
usually deducted at source the board and lodging element of their grant.
Total expenditure on food by the 161 Colleges of Education in England and 
Wales totalled £4,875,000. £3,229,000 by the l.e.a.s and £1,646,000 by the
Voluntary bodies (22). I f an adjustment is made for the additional 11% of 
students in the 10 Scottish colleges, it is estimated that the total 
expenditure on food in Great Britain was about £5*5 million in 1970-71.
In 1972-3 the D.E.S. recommended an expenditure of £2.40 per week on food 
per resident student which could be scaled down to contain the food costs of 
non-residents also. However, despite this overall maxim catering policies 
and prices vary from college to college with the I.e.a. sector being especially 
heterogeneous.
Among I0L0E.A.col leges however there was a set price of I8ip for a 2 course 
meal (main course 12p).
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The future of the Colleges of Education is one of contraction in the number 
of institutions though not necessari.ly in the number of units and 
students. The government does plan a reduction of over one quarter in the 
number of trainee teachers by 1981 ( 19) but the vacant places could be 
occupied by students on other courses as many of the colleges diversify into 
other studies. Thus the small colleges, especially those of fewer than 1,000 
students will probably be amalgamated with other institutions or close down.
9.2 3. Central Institutions
There were 32 Direct Grant Institutions (apart from the 62 Colleges of 
Education) in Great Britain in 1970; with a total full-time and sandwich 
student population of 11,000. Food expenditure by 15 Direct Grant colleges 
(5,000 students) in England and Wales in 1970-71 was £213,000 (22).
9.2 4. Other 1.e.a Col leges
This category includes all 1«i.e.a establishments apart from the Colleges 
of Education and Polytechnics and consists mainly of Colleges of Further 
Education - the old technical colleges, art and agricultural institutions.
Most of the students in these colleges were engaged In 'Further Education' rather 
than 'Higher Education' as defined above. In 1970 there were 732 of these 
establishments in Great Britain with 228,000 full-time and sandwich students 
one and a half million part-timers, and approximately 45,000 teaching staff.
L.e.,a.s. usually separate their college refectory services from the School 
Meals Service, though notable exceptions were l.L.E.A, Leeds and Liverpool 
where colleges were directly run by the 'Education Catering Services', Among 
m.ost I.e.a.s the School Meals Organiser may advise the colleges on their catering 
which generally operate separately.
College catering is subsidised as a rule and policies usually involve 
covering food and labour costs from charge prices throughout the year as 
a whole, accepting losses in the summer term which can be recouped by gross 
profit in the rest of the year. For example, Leeds S.M.S. which runs the 
non-residential colleges in its I.e.a imposes a common tarrif and the policy 
is to recover foods, wages and fuel costs. l.L.E.A. which manages 32 colleges 
half the total in its area, aims to break even only in the first two terms 
though a deficit :is allowed in the summer term when usage is down. All other 
costs are subsidised by l.L.E.A. including retainer wages paid to staff during 
the vacation though in other 1.e.a.s,colleges may reduce staff numbers in
- 192 -
the summer. A main course in 1.L.E.A.colleges in September 1972 cost 25p 
and the objective was to recover 45% as food cost and 55% as wages during 
two terms.
( a )9.2 5 Catering Expenditure
Catering expenditure by all college establishments excluding the Universities,
has been assessed at approximately £35 million in 1970-1. Provision costs
represented 51% of the total at £18 million with the Colleges of Education 
accounting for 30% of this at £5.5 million (See 9*22). Labour costs and 
accountable overheads were 40% and 9% respectively of the remaining expenditure. 
Income from sales was estimated at 71% of total costs at £27 million.
9.2.6 A Forecast to 1980
Between 1970 and 1980 the number of full-time and sandwich students in Further 
and Higher Education, outside the Universities, is expected to almost double 
from 426,000 to 774,000^ .  The actual Increase is expected to be 81.7% or an 
average annual rate of 6.1% compound. However, the number of meals produced 
is only expected to increase by 35*7% or 3*1% per annum, mainly because of the 
projected constant number of part-timers based on historical trends. Table 
9.10 shows the forecast number of meals on an annual basis to 1980.
The forecast in terms of meals can be extended to an estimated projection of
costs and turnover. Thus assuming no change in the inputs per meals, the total 
•costs of catering services in these college establishments are expected to 
Increase from £35 million in 1970 to £47.5 million (+35.7%) by 1980, provision 
costs alone rising from £18 million to £24.4 million at constant prices.
Similarly, turnover can be expected to increase from £27 million in 1970
to £36.6 million by 1980, assuming constant prices and constant expenditure 
per meal.
Notes
(a) The estimate is based on D.E.S. data for provision costs in the
Colleges of Education in England and Wales for 1970-1, i.e. £4.75 
million (22). This was 'grossed up1 on the basis of meal numbers 1:0
establish food costs in all establishments. Thus in 1970-1 meals
in Colleges of Education in England and Wales were estimated at 43.3 
million per annum. (48,000 residents x 3 meals a day x 231 days + 75,800 
day students and staff x 80% acceptance x 165 days) or 26.5% of the 
estimated total of 163*7 million (See Appendix 9*4).
The cost breakdown was based on Table 9.8 and the estimate of income
assumed an average gross profit of 33%, the average of the 41% in
Polytechnics and 25% in Colleges of Education.
(b) See Appendix 9*3.
The 426,000 differs slightly from the 421,000 enumerated above in 
•9*2 because of the different sources used.
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A FORECAST OF MEALS IN COLLEGE 
ESTABLISHMENTS (a)
Year Meals /,* % Annual
(000 per day) increase
1970 992
1971 1,028 3.6
1972 1,046 1.8
1973 1,075 2.8
1974 1,108 3.0
1975 1,144 3.3
1976 1,171 2.3
1977 1,223 4.4
1978 1,270 3-9
1979 1,307 2.8
1980 1,347 3.0
Notes
(a) Excluding Universities; See Appendix 9*4
(b) Residents meals converted to 5 day week equivalent.
TABLE 9-10
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CHAPTER 10 HOSPITAL CATERING
10.1 1ntroducti on
The modern Hospital Service was created in 1948 when the state formally 
assumed responsibility for most of the existing hospitals in Great Britain. 
The National Health Act of 1946^  brought the National Health Service into 
existence and the Hospital Service was an integral part of the scheme.
Before 1948, the 3,500 hospitals had been administered by voluntary organi­
sations and local authorities. The Voluntary Hospitals had been maintained 
by religious and charitable organisations and a few were even of mediaeval 
origin, having been associated with the monasteries. Some of the London 
Teaching Hospitals, for example, have an especially long pedigree. The 
Municipal Hospitals were originally founded under the Poor Law system 
which had, since Elizabethan times, provided for facilities for the desti­
tute poor. In 1930, however, the Poor Law Guardians were replaced by the 
local authorities which were empowered to develop the Poor Law institutions 
purely as hospitals and many were upgraded and expanded in the following 
decade. By 1948, Municipal hospitals contained about 60% of all hospital 
beds.
Thus when the hospitals were absorbed within, the N.H.S., almost half had 
been erected before 1891 and one fifth before 1861 (60). Only 250 
Voluntary Hospitals remained outside the NHS, mostly in the hands of 
religious orders. In 1971 there were 150 Registered Voluntary Hospitals 
in existence with a complement of less than 10,000 beds, 2% of all hospital 
beds. The remaining 2,760 hospitals and 516,000 beds (98%) were administered 
within the State scheme.
10.2 The Organisation of the Hospital Service
There were three basic administrative tiers within the Hospital Service in
1972. The Department of Health and Social Security (D.H.S.S.), Welsh
Office and Scottish Home and Health Department provided central direction,
allocating Exchequer funds to the 20 Regional Hospital Boards (R.H.B.s)^
and 33 Boards of Governors (B.O.G.s) of Teaching Hospitals. The central
departments were mainly concerned with the maintenance of overall standards
(c)and planning control over large investment schemes' ' but the main planning
(a) Scotland (1947)
(b) 14 R.H.B.s in England, 5 in Scotland and 1 Hospital Board in Wales.
(c) e.g. in England and Wales the R.H.B.s had discretion for schemes 
up to £2 mi 1 1ion.
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authorities were the R H B.'s and B.O.G.’s, the former further distributing 
funds to the third tier of 295 Hospitals Management Committees in England 
and Wales (H.M.Os) and 67 Boards of Management (B.O.M‘s)in Scot land. In 
addition, the R.H.B'S were responsible for monitoring the performance of 
the Individual hospital groups and maintaining standards at the regional . 
level. The 150 Teaching Hospitals were not attached to the regional tier 
of organisation but were directly responsible to the D.H.S.S. The H.M.C.s B.O.H.s 
and B.O.G.’s were the basic operational units and were responsible for 
the provision of services in the individual hospitals in the Groups which 
numbered an average 7.
,10. 2 1. The Reorganisation of the N.H.S.
The N.H.S. Reorganisation Act of 1973 provided for a new administrative 
structure based on a unified N.H.S. incorporating the hospitals, Executive 
Councils and Local Authority health services under the aegis of Area 
Health Authority, (A.H.A.S). The three tier structure described above 
will however be retained, though only in England,and there will be a 
central and regional level above the new basic administrative and 
operational units, the A.H.A.s. TheA.H.A + s will therefore be accountable 
to the R.H.B.’s and the latter to the central departments in London,
Edinburgh and Cardiff.
The relevant White Pap,ers(5gr,50 precedi ng the Act provided further details 
of the new structure which will come into being in April 1974. The 
central departments will retain authority for planning and monitoring 
the operations of the Hospital Service while 15 regional authorities will 
be preserved in England and Wales, though with boundary modifications.
The A.H.A.'s in Scotland will be directly responsible to the centre. (113)
The R.H.A.'s in England which will probably be broadly parallel^ with 
the existing R.H.B. boundaries and will be responsible for regional 
planning, general supervision of A.H.A. operations and some direct exe­
cutive function. But the A.H.A.'s will be the Area planning bodies and 
in control of operations, employing staff and administering all support 
services, including the "Hotel Service" such as catering. Altogether, 
there will be 94 A.H.A.'s in the provinces and possibly a total of 112 
including London^8)" |n England and Wales the new provincial A.H.A.'s 
will htive boundaries identical to the new non-Metropolitan counties and
(a) The main difference is in the N W. where the Liverpool and Manchester 
R.H.B.'s will have their boundaries substantially redrawn.
(b) 72 in England, excluding London; possibly 18 in London.
8 in Wales. 14 in Scotland.
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in the Metropolitan Counties boundaries will be related to those of the
Metropolitan Districts. All the existing H.M.C.'s and B.O.M.'s and most 
(a)of the B.O.G's1 ' will be dissolved. However, below the A.H.A.'s a 
system of Districts.^) On average 2 - 3 in each area, will be established 
based on District General Hospitals and these authorities, broadly comparable 
in size with the present Groups, will be responsible for day to day operations.
10. 2 2. The Administration of Catering Services
Between 1948 and 1970 Hospital caterers were usually appointed by individual 
hospital units and were usually responsible to the Chief Administrative 
Officer, often the Hospital Secretary. However, since 1970 a new manage­
ment structure has been in existence and Group Catering Managers (G.C.M's) 
have been given increased powers. G.C.M.'s are now responsible to the 
Chief Administrative Officer of the Group for the efficiency and standards 
of catering in all the hospital units within the Group and direct and 
co-ordinate the efforts of Catering Officers in individual hospitals.
The appointment of more G.C.M.'s has led to increasing standardisation 
within Groups associated with the introduction of Group menus in many 
hospitals. G.C.M.'s also have an overall responsibility for purchasing 
in the Group and assist the Area Supplies Officer with this task.
By October 1972 about half the Hospital Management Committees had appointed 
G.C.M.'s to whom unit Catering Officers were now responsible. Among the 
other half, catering was still organised at the unit level with Catering 
Officers still being responsible to Hospital Secretaries. Some of these 
Groups had, however, appointed Group Catering Officers who had an advisory 
.role. At the regional level, some R.H.B.'s had employed Regional Catering 
Advisers to advise them on technical matters, relating to planning and 
equipment.
The effects of the Reorganisation of 1974.
The Reorganisation of the N.H.S, in 1974 will make the new A H.A.'s 
responsible for catering services. Thus the administrative units will 
be much enlarged and contain an average of 4 groups and 25 units.
However, the Government Steering Committee (5 ]) which formulated the ,v 
"Management Arrangements for the Reorganised Health Service" did not 
recommend a change in the catering management structure. Thus there
(a) Some 12 B.O.G's in London may be preserved.
(b) 154 in England, outside London.
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are no plans for catering managers at area level in parallel with the 
new general administrative structure.
The Hospital Caterers' Association (67)has however recommended that 
there should be catering managers at a regional and Area level exercising 
control over the new Districts and the individual hospitals. As part 
of the new method of control, it was proposed that there should be a 
Regional Catering Budget allocated by the Regional Health Authorities.
Before continuing to discuss hospital catering services in greater detaii, 
it is necessary to outline the function of Supplies Departments in the 
Hospital Service. Supplies officers are the channel through which 
provisions and other materials are purchased on behalf of the Catering 
Department and Catering Managers,and officers must generally work 
within the agreed framework described below.
10. 2 3* The Organisation of Supplies (|qi)
The 1946 N.H.S. Act vested the purchasing function in the individual 
Hospital Groups and between 1948 and 1958 most supplies were contracted 
for at group level. In 1958, however, the Messer Committee recommended 
joint contracting among Hospital Groups so as to achieve the advantages 
of scale for the Hospital Service, and there was a slow growth in 
co-operation in the period 1958-66. By 1964-5 the Hunt Committee 
found that 66% of relevant expenditure was still being undertaken 
independently by H.M.C's and B.O.G's. Moreover, purchasing functions 
were often delegated to departments in individual hospitals. Of the 
remaining 34% of expenditure subject to negotiation, 23% was on joint 
contracts among Groups and 11% on central purchasing organised by the 
Ministry of Health (a).
The recommendations of the Hunt Committee in 1966 were that area supply 
units should be created to provide viable purchasing units and that 
Regional Supplies Officers should be appointed to co-ordinate and direct 
purchasing within Hospital Regions. The Committee also advised that 
there should be a central authority to set standards and negotiate 
central contracts. These recommendations were generally accepted though 
the provision for direct authority from the Central Department to the 
Regional Supplies Officers and thence to the Area Supplies Officers was 
not implemented. In fact, the Ministry (57) allowed each region discretion
(a) By 1969/70 the comparative proportions were: 20% central purchasing
27% joint purchasing 
53% Group and hospital 
purchas i ng
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as to the precise system it would adopt. However, the key 
purchasing officers were to be the 4-9 Area Supplies Officers in 
each region. In some regions this led to the Area and Group Supplies 
Officers being placed under the joint authority of the relevant 
Hospital Groups rather than the Regional Supplies Officer. Other regions, 
however, made the Area Supplies Officers (A.S.O's) directly responsible 
to the Regional Boards. Teaching hospitals were not obliged to co­
operate in the new Area system but could and did opt in and out at dis­
cretion.
By 1970 the new Area and Regional Supplies Offices in England and Wales 
were functioning and expenditure on provisions, about one third of the 
total on all supplies, was naturally a major concern of the new supplies 
officers. In England and Wales there were 95 Area purchasing units with 
an average of 3 Groups and over 20 hospital units in the Areas. At the 
centre the D.H.S.S. established the Hospital Supplies Branch which 
stipulates prices and makes specifications which are, however, not yet 
mandatory. By 1973 D.H.S.S. central contracts accounted for only four 
grocery items and an estimated 2 % of total expenditure on provisions.
(a)However in 1970 a total of £1.1 million was spent on catering equip­
ment on Department of Environment central contracts in England and; Wales (45).
In parallel with the development of the new Area Supplies Units, there 
was a disappearance in many Groups of the designated Group Supplies 
Officers. (109) Among a number of Groups, especially in the Birmingham 
Region, "Supplies and Services Officers" have been appointed with overall 
responsibility for co-ordinating transport, laundry, catering services etc. 
Another development since 1970 has been the increased emphasis by the 
D.H.S.S. on co-operation in purchasing between the new A.H.A's and the 
new parallel local authorities.
The 1974 Re-organisation and future trends.
The 1974 re-organisation of the N.H.S. will make the new A.H.A's 
responsible for purchasing. The Teaching Hospitals which were allowed
to opt into the Regional and Area arrangements will be fully absorbed
into the new Regions and form A.H.A's (Teaching). Also the new A.H.A's 
will allow the integration of the Area Supplies function with the rest 
of hospital management which will be unified over the same area.
(a) See (45). This expenditure was broken down as follows:
£ mi 11 ion
Heavy canteen equipment 0.4
Cutlery, glassware crockery 0.6
Light kitchen equipment 0.1
1.1
Thus the growing tendency to arrange the purchasing for increasingly
(a)larger geographical zones is likely to be reinforced.
10.3 Hospital Catering Arrangements (104)
Hospital catering services have a dual role of feeding both patients and 
staff, usually from the same kitchens. Nevertheless, it is useful to 
distinguish between the two types of service because of the differences 
in the type of meal required and methods of service. Moreover, hospital 
staff are obliged to pay for their .meal in an ‘employee catering1 
situation, whereas the great majority of patients receive a free service.
Patients' meals.-, may be of two basic types: special (therapeutic) diets
which are usually supplied from 'diet bays' in multi-purpose kitchens, 
or less frequently from separate 'diet kitchens' supervised directly by 
dieticians; and the vast majority of meals, including light diets, 
which require standard catering practices. In most cases, meals are 
served to patients in the wards by means of heated trolleys transporting 
food in bulk from central kitchens. Occasionally, vans may be used to 
serve satellite units on extended sites,while a small minority of hospitals 
serve meals from ward kitchens. Psychiatric hospitals and psychiatric 
wings of General Hospitals might have special dining rooms or even 
cafeterias for ambulant patients.
Until recent years, meals were almost universally served to patients by 
nursing staff but since the Salmon Report (61) of 1966 which recommended 
that nurses should be relieved of these duties, hospitals have been 
moving gradually towards a system of 'ward waitresses' (36). Many hospital 
have also introduced central plating systems which have obviated the need 
for breaking bulk at ward level. Several planned catering services are now 
being designed on this basis.
Staff catering in hospitals has undergone a significant change since the 
introduction of pay-as-you-eat (p.a.y.e.) in place of a fixed deduction 
for meals. The system of paying for meals as taken was extended to include 
all residents and non-residents between 1967 and 1969* The new system
11. \meant all staff could buy the standard Ancillary Staff Council (A.S.C.)V 7 
meal at a fixed price of I8£p. in April 1972 or opt for a snack meal 
instead. However, the element of subsidy was to be lower for snack meals 
which were to be sold at 40% gross profit on the cost of ingredients as
(a) See Chapter 13.
(b) See Chapter 15*
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compared with 25% for the A.S.C. 'budget meal". By 1973 most Regional 
Hospital Boards had applied the "6Q:/|0' and '75:25' rules to selling 
prices in staff cafeterias.
The introduction of p.a.y.e. had an immediate effect on staff uptake 
of meals with a reduction especially in the number of breakfasts and 
evening meals. In parallel there was a switch to the new snack meal 
alternatives, though the traditional A.S.C. 2-3 course meal was still 
probably in the majority. In order to provide the new choice of meals 
required, hospitals provided more cafeteria services. However, waitress 
service is also provided in many hospitals where special dining rooms 
may be restricted to certain grades, e.g. consultants, doctors, sisters, 
nurses, administrative staff, etc.
A major problem which hospital cateres must face is the fact of inadequate
kitchen facilities housed in old buildings. In fact, only one sixth of
(a)all hospital buildings have been erected since 1948 In 1971, however,
the average hospital kitchen produced almost 600 meals per day, and the
( h \service as a whole, almost 1.6 million .
10.4 Catering Costs.
Hospital catering expenditure is basically controlled by means of the 
provisions budget. The basis of costing is the 'norm', i.e. the cost of 
feeding a resident for one week. Staff meals are converted to resident 
equivalents by dividing cost receipts in staff dining rooms or the 
equivalent, including subsidies on free meals and beverages or on reduced 
prices, by a "National Divisor". The National Divisor is calculated as 
the total cost of purchasing all meals and beverages for a resident for one 
week, e.g. £2.97 in 1971-2.
Tables 10.1 and 10.2 indicate the level of unit catering costs in England 
and Wales for 1970-71 and 1971-2 for H.M.C's and B.O.G's respectively. 
Provision costs were lower in mental hospitals than in all other hospitals 
and this has been an established pattern. A Ministry of Health Study (62) 
in 1964 concluded that the level of expenditure on provisions in mental 
illness hospitals was too low. The most recent attempt to upgrade food 
services in these hospitals was the D.H.S.S. Circular D.586/72 of 
March 1972 which set a minimum standard of £2.06p in mental illness 
hospitals as compared with the minimum of £2.12p then current in acute 
hospi tals.
(a) Source: D.H.S.S.
(b) See 8.6
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A major factor determining variations in unit food costs between hospital 
types is the relative staff load. Mental hospitals have a relatively low 
staff : patient ratio, whereas Teaching Hospitals, for example,, may
have 2-3 staff per In-patient and also have the highest provision costs. 
Another influence could be the greater variety in diets required by the 
non-psychiatric hospitals which could also raise food costs. Mental illness 
hospitals tend to use less milk, for example, and other foods required for 
physical therapy. Meat costs are also lower and this could be due to the 
common practice of many mental hospitals of buying carcase meat and 
butchering on-site. Another factor which could lower average food costs 
in mental hospitals is their larger average size, enabling more economic 
large-scale buying. Nevertheless, it could also be argued that physically 
fit mental patients were more capable of consuming large quantities of 
food, and because they are long-stay residents should require more variety. 
Thus notwithstanding the arguments offered above, there is little doubt 
that psychiatric patients have on balance suffered from an inferior diet (48).
10* 4 1. The structure of costs.
The accounting method used in the Hospital Catering Service distinguishes 
four basic cost items :
(a) the cost of provisions
(b) The pay of kitchen staff
(c) The cost of plant and equipment, including repairs and renewals.
(d) the pay of dining room staff
This is not an exhaustive list of the actual costs incurred, with notable 
exceptions being power for heating and lighting, fuel for cooking and stores 
materials. The cost of plant and equipment and major repairs is calculated on 
a 'ten-year life1 basis and thus represents depreciation.
Table 10.3 provides an estimated breakdown of costs for 1970-71* The
enumerated costs were £101 million, but if an allowance is made for the
costs not accounted for, e.g. stores materials, light, heating and power
(a)for cooking etc. then the total could have been £106.0 million .
Staff feeding has been treated separately from the feeding of patients in 
order to isolate the difference in the cost structure of these two operations. 
Staff meals with a requirement for a costly service element, naturally had 
a much higher proportion of labour costs at 59% than patient services with
(a) Based on an estimate of these extra costs in employee catering. See 
Chapter 5*
TABLE 10.3.
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THE STRUCTURE OF HOSPITAL CATERING
COSTS IN GREAT BRITAIN, 1970-1.
I tem.
D • *Provisions 
Labour
. (c)Preparation
c • (d)Service'
• ( 0 )Equipment
Total^
Staff Costs^ 
£ mi 11 ion  %
12.9 40.1
19.0 59.1
(6.5) (20.2)
(12.5) (38.9)
0.2 0.8
32.1 100.0 
(31.8%)
ln-patients costs 
£ mi 11 ion %
42.1 61.1
26.0 37.7
(26.0) (37-7)
0.8 1.2
68.9 100.0
(68.2%)
Total Costs.
£ mi 11 ion %
55-0 54.5
45.0 44.6
(32.5) (32.2)
(12.5) (12.4)
1.0 1.0
101.0 J 00.0
(100%)
Notes
(a) Includes a small element for day patients, etc.
(b) Estimate based on England and Wales total of 48.74.mi 11 ion (69) adjusted 
by a factor of 1.129 to include Scotland.
(c) Estimate based on the weighted unit cost average as in Table 8.1. To 
arrive at an all hospitals average the following weights based on in­
patients and staff meals were used : mental illness hospitals - 0.26, 
mental subnormality hospitals - 0.13, other hospitals 0.61. For 
Scotland See (b). Staff costs were estimated at 23% of the patient 
equivalents on 368,000 In-patients in England and Wales (See 10.6)
(d) Staff dining rooms.
-(e) Assumes an 80 : 20 split between patients and staff.
(f) The Scottish figure was available at £11.6 million (69) and was used
to calculate the weighting in (b)
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a requirement for a costly service element naturally, had a much higher 
proportion of labour costs at 59% than patients services with a 38% labour 
cost element, restricted to food production activities. However, it should 
be noted that the service of patients in the wards does require the use of 
non-catering personnel, e.g. nursing and domestic staff and that real costs 
are incurred by these departments. An estimated one third (31.8%) of all 
hospitals catering costs were therefore on staff services, representing 57% 
of all accountable labour costs and an estimated 23% of provision costs.
An investigation of recent trends in hospital catering costs suggested that 
the structure has remained relatively stable, at least for patient services.
Table 10.4 shows the relationship between provision costs and all accountable 
costs, excluding the pay of dining room staff, for the English Regional 
Hospital Boards during the period 1968/9 - 1971/2.
10,5 The Unit Structure of the Hospital Service
(a)There were 2,760 hospitals in Great Britain in 1971 , 2,400 in England and
Wales and 360 in Scotland; with a total of 516,000 staffed allocated beds. 
Psychiatric hospitals which were only 13% of the total units contained 33% 
of all the beds. Tables 10.5 - 10.7 provide an analysis of hospital units 
and total beds by broad type, i.e. psychiatric and non-psychiatric and by 
unit size measured by beds numbers.
Thus small hospitals of fewer than 50 beds, though over one third of all the 
units, had only 5% of the beds while at the other extreme almost half of a ll  
hospital beds were in the 11% of units of over 500 beds. Altogether, approxi­
mately one fifth of all the units accounted for over two thirds of the beds.
Psychiatric units, i.e. the 414 mental illness and mental subnormality hospitals, 
were much larger than the average with 17% having over 1,000 beds and account­
ing for over half of all the beds of this type. On the other hand only 9% of the 
beds in these hospitals were in units of fewer than 250 beds. Among non­
psychiatric hospitals only 0.3% had over 1,000 beds while almost half the 
beds were in units of fewer than 250 beds.
Between 1961 and 1971 there was a decrease of almost 8% In the number of 
hospital units and approximately 5% in the total beds.
The decline in the psychiatric hospitals which lost over 11% of their beds 
was the main cause for the overall decline in the number of hospital beds
(a) 2,746 in 1972.
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TABLE 10.4
THE TREND IN HOSPITAL CATERING 
COSTS® 1968 - 1972 $ k )
Year
Provi s ion 
cost
% annual 
increase
total Provision
costs (b) costs %
£ " p.
1968-9 1. 65
1969 - 70 1.78
1970 - 71 2.02
1971 “ 72 2.30
7.9
13.4
13.8
2.53
2.79
3.12
3.56
65.2
63.8
64.7
64.6
Notes
(a) per person per week in non-psychiatric hospitals (average)
(b) per person per week excluding the pay of dining room staff.
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as other hospitals lost only 0.6%. The trend in unit size was for a decrease 
in the number of very small hospitals e.g. cottage hospitals, of fewer than 
50 beds which declined by 18% between 1961 and 1971 and for a growth in the 
number of larger units of 500 - 999 beds which increased by 26%. However, 
the closure of very large psychiatric units of over 2,000 beds led to a 
decrease from 28 in 1961 to only 4 in 1971. Government plans (60) to con­
centrate facilities in District General Hospitals of 600 - 800 beds and the 
trend to close down very small hospitals and very large psychiatric units 
will tend to reinforce the growth.in the number of large hospitals, though 
the total number of units may be expected to continue to decline. By 1972 
about half the total projected 200 District General Hospitals in England and 
Wales were functioning, though not necessarily completed. When all these 
units are completed In the 19801s they will probably contain about one third 
of all hospital beds.
10.5 1 The Geographical Distribution of Units.
A geographical break-down of hospital units and beds by Hospital Regions is 
provided in Table 10.8 and 10.9. A comparison of the two Tables gives an 
indication of average unit size by Region and shows that there was a close 
relationship between average unit size and the significance of conurbations 
within individual Regions. Thus the Regions composed mostly of conurbations 
i.e. the 4 Metropolitan Regions, Liverpool and Manchester were areas of 
larger than average unit size whereas those Regions with a larger proportion 
of.smaller population centres, e.g. the S. West, Oxford, E. Anglia and Wales 
had units of lower than average size. An example of the variation is provided 
by the London area, i.e. the 4 Metropolitan Regions and Teaching Hospitals 
with 23% of the units but 28% of the beds and the South West with a rural 
environment and 9% of the hospitals and only 6% of the beds.
The level of provisions of hospital beds per 1,000 population also varied 
widely throughout the country. In 1971 the Great Britain average was 9.6 
beds/1,000 population and the range was from 13*1 in the South West 
Metropolitan Region to 7.5 in the Sheffield Region. However, these differences 
will tend to decrease In the future as government policy is to increase the 
relative provision in those areas with lower than the average number of beds 
per 1,000 population.
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THE DISTRIBUTION OF HOSPITALS AND HOSPITAL BEDS 
BY SIZE OF HOSPITAL AND BROAD TYPE ^  (T)
TABLE 10.5
Non-psychiatric psychiatric all hospitals
Number hospitals hospitals
of beds Units 000 beds Un i ts 000 beds Uni ts 000 1
Up to 50 913 25.0 85 2.2 998 2 1 . 2
50-- 249 1069 121 .7 125 15.5 1,194 137.2
250 - 499 252 90.0 49 18.4 301 108.4
500 - 999 104 68.0 86 62.3 190 130.3
1,000-1,999 8 10.0 65 94.5 73 104.5
Over 2,000 “* *" 4 8.6 4 8.6
Total 2346 314.6 414 201.5 2760 516.1
Notes
(a) Great Britain, 30 June 1971.
TABLE 10.6
THE UNIT SIZE DISTRIBUTION OF HOSPITALS
1961 and 1971 (8)
No. of beds.
1961 (a) 
units % total
1971 
un i ts % total
% increase 
1961 - 71
Up to 50 1219 40.7 998 36.1 - 18.2
50 - 249 1221 40.8 1,194 43.2 - 2.2
250 - 499 290 9-7 301 10.9 + 3.8
500 - 999 151 5.1 190 6.9 + 25.8
1,000 - 1 ,999 74 2.5 73 2.6 - 1.4
Over 2,000 28 0.9 4 1.4 - 85.7
Total . 2989 100.0 2760 100.0 - 7.7
Notes
{a) 1961 data was based on unit size of 0-50, 51 —2.50 and 251-500, 501-1,000
1,001-2000 and °ver 2,000 beds.
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TABLE 10.7
THE DISTRIBUTION OF HOSPITAL BEDS
BY HOSPITAL SIZE, 1971 (8)
% total bed allocation
No, of beds non-psychiatric psychiatric
 ________________hospi tal s_______ _ ___  hospi tal s
Up to 50 7-9 1.1
50 - 249 38.6 7.6
250 - 499 28.6 9.1
500 - 999 21.6 30.9
1000 - 1999 3-2 . 46.9
Over 2,000 - 4.3
Total 100.0 100.0
all hospitals
5.2 
26.5 
21.0 
25.2 
20.2 
1 .7
100.0
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THE DISTRIBUTION OF HOSPITAL UNITS 
BY HOSPITAL REGIONS In 1971 (81) ^
TABLE 10.8
Region® No of Units. % of total
Newcastle 159 5.6
Leeds 184 6.5
Sheffield 214 7.5
E, Anglia 92 3.2
N.W. Metropolitan 137 4.8
N.E. " 120 4.2
S.E. " 154 5.4
S.W. " 134 4.7
London Teaching 102 3-6
Oxford 108 3.8
S. West 263 9.2
Birmingham 219 7.7
Manchester 190 6.7
Liverpool 90 3.5
Wessex 112 3.9
England 2 ,287 80.3
Wales 195 6.8
Scotland 366 12.9
Great Britain 2,848® 100.0
(a) Dec-/TS71 for England and Wales, March 71 for Scotland.
(b) 48 Provincial Teaching Hospitals included in the region.
(c) Differs from 2,760 units in Table 8.5 because of different 
source and method of enumeration.
-211  -
TABLE 10.9
THE DISTRIBUTION OF STAFFED ALLOCATED HOSPITAL
BEDS BY HOSPITAL REGIONS, 1971 (82) (a)
REGION
Newcastle
Leeds
Sheffield
East Anglia
N.W. Metropolitan
N.E. “
S.E. "
S.W. "
Wessex 
Oxford 
S.West 
Blrmingham 
Manchester 
Li verpool
Thousand 
beds (b)
28.4
32.4
34.7
14.2 
40.0
30.9
3 0 . 8
42.2
17.2
15.5
32.5
42.6 
40.2
22.9
% total
5.5
6.3
6.7
2.8
7.8 
6.0 
6.0 
8.2 
3-3 
3-0
5.3
8.3
7.8
4.4
beds per
1000 population,
9.3 
10.0
7-5
8.1
9.6
9.0
9.0
13.1 
8.5
7.7
10.2
8.1
8.8
10.3
England 
Wa les 
Scotland
423.3
26.1
66.4
82.0 9.2
9.6
12.7
Great Britain 516.1 100.0 9.6
Notes
(a)
ending Dec 1971 and for Scotland March 1971.
(b) Teaching Hospitals included within the relevant regions
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10.6 The Demand for Hospital Catering Services
The demand for hospital catering services has two basic sources: patients 
and staff. If day patients and others, e.g. visitors, are included with 
staff, who are mostly non-resident, then.demand can be generalised in terms 
of resident and non-resident requirements. Thus 422,000 in-patients would 
generally have a fixed demand for 3 meals a day and four beverages whereas
759.000 staff would have a more variable requirement depending on the 
acceptance rate.
TablelO.10 provides an anij^ ysis of cost units for a Regional Hospital Board 
and indicates that in-patients accounted for 82.6% of catering costs, day
(a)patients for 1.4% and staff and others using the staff dining room for 16%.
If these data, are taken as representative for non-Teaching Hospitals and an
(b)allowance is made for Teaching Hospitals with their higher staff: patient
ratio, then it is estimated that in-patients' meals represented 81.3%, staff
(c )meals 17*3% and day patients 1.4% of all hospital meals in 1971—2- Thus, 
in 1971 the hospital service produced an estimated 1,557,000 meals per day;
1.266.000 to in-patients, 22,000 to day patients and 269,000 to staff.
10.6 1 Demand by Patients
Demand from patients can be expressed in terms of the 'average number of 
occupied beds per day* which was approximately 422,000 in 1971, representing 
over 82% of total 'staffed beds' in Great Britain. Thus in 1971 patients 
would have consumed an estimated average of 1 ,266,000 meals per day^, 
seven days a week. But the average daily number of patients in hospital 
Itself depends on two major factors: the total number requiring treatment 
and the average duration of stay per patient.
The total number of people requiring hospital treatment is related to the 
population and its state of health and social and medical factors determine 
whether they will require a hospital bed or whether they will be treated as 
out-patients or day patients. Finally there is a supply constraint: the 
stock of staffed allocated beds, approximately 516,000 in 1971.
(a) Includes o t h e r  m e a ls  ' in Table 8.10 as*staff meals.
(b) Assumes that staff cost units were 34% of the total in Teaching
Hospitals as they had twice the staff: patient ratio of other hospitals. 
The average was calculated by weighting non-Teaching hospitals by 0.93 
and Teaching Hospitals by 0.07, the weights being based on the estimated 
total cost units derived.
(c) Assumes a 1 : 1 relationship between cost units and meals.
(d) 422,000 x 3 meals per day; excludes an estimated 22,000 meals for day
patients.
- 213 -
FOR A REGIONAL HOSPITAL BOARD 1971“72
Type of Type of Hospital
Uh i t_______ Non-Psychiatric Mental Illness Mental Handicap All %
In-Patients 16,934 9,075 5,019 31,028 82.6
Day-Patients 122 354 32 508 1.4
Staff Dining Room 4,937 633 213 5,783 15.4
Other 239 • . - - 239 0.6
Total 22,232 10,062 5,264 37+58 100.0
TABLE 10.10
A BREAK-DOWN OF CATERING COST UN ITS ®
(a) A cost unit is equivalent to the expenditure required to feed a 
patient for one week and effectively con/erts the non-resident 
meals to resident equivalents.
Source : The Interviews.
d
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Between 1961 and 1971 the average daily number of patients in hospital
decreased by almost 8% (See Table 10.11). However, the number of in-
(a)patients treated increased by 28% as the average duration of stay 
declined by approximately 28% and the population rose by only 5%. Table 
8.12 Ulstrates the basic trends in the numbers of patients and beds per
1,000 population and the average duration of stay for Great Britain between 
1961 and 1971•
The substantial decline in the average duration of stay occurred in parallel 
with changed methods of treatment, especially of psychiatric patients.
Between.I96I and 1971 the number of Psychiatric day patients increased almost 
fourfold and the number of geriatric day patients eightfold. (45) Psychiatric 
patients have been increasingly released after shorter average periods in 
hospital and treated as day and out-patients. Thus between 1961 and 1971 
the number of patients in Mental Illness hospitals declined by one fifth.
The marked decline in the average stay in hospital also extended to other 
medical specialities: e.g. in acute and maternity departments.
The trend for the number of in-patients to decline and consequently for the 
number of hospital beds to be reduced can be expected to continue during the 
current decade till I98O. One factor which could reinforce the trend is the 
new policy to shift care for mentally handicapped patients from hospitals 
to the community (47). The slower rate of population growth forecast for
1971-81 (3*7%) as compared with 1961-71 (5*2%)(I02/3)cou1d also increase 
the pace of decline in the number of in-patients which could be reduced to 
approximately 380,000 by 1980^
10.6.2. Demand By Staff
In 1971 there were over three quarters of a million hospital staff in Great 
Britain. Almost half the total were nursing staff and a further third were 
ancillary staff, e.g. domestic and catering employees. The remainder con­
sisted of medical, professional and technical, administrative and clerical
staff. The.average number of meals supplied to staff daily have been esti-
(c)mated at an average 369,000 or over 17% of the total.
(a) In-patients treated (i.e. discharges and deaths) increased from
4,852,000 in 1961 to 6,218,000 In 1971 while the corresponding
increase in new out-Dst.ie.nts was Yra'n 8,337,000 10 ^£4-1
(b) See Table 10.13
(c) See 10.6.
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TABLE 10.11
Year
THE NUMBER OF PAT I ENTS,BEDS AND STAFF
IN HOSPITALS (GREAT BRITAIN) 1961 - 71 (8 )
Number of In-patients 
 (000) ____
(a) Staffed allocated 
beds (000)_____
Staff
(000)
(b)
1961
1962
1963
1964
1965
1966
1967
1968
1969
1970
1971
Al 1 Psychiatric
456
456
457 
453 
451 
446 
444 
439 
435 
426 
422
221
219
217
214
212
2 0 9
207
203
200
195
191
542
537
534
535 
533 
531 
530 
527 
519 
518 
516
563
589
592
607
629
653
676
685
701
723
759
(a) Average daily number.
(b) Whole time equivalents for medical and dental staff,
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TABLE 10.12
INDICATORS OF HOSPITAL CARE
IN GREAT BRITAIN 1961 and 1971 (8)
Beds per 1000 population 
average duration of stay in days : 
all patients
(a)11 " excluding long-stay
In-patients treated per. . . . ---- 1.— . r /l \
1000 population
New Out-patients per 
1000 population
1961 1971 %  increase
______________________ 1961-1-971.
10.5 9.6 -8.6
34.5 24.7 -28.4
14.5 10.4 -28.3
94.4 115.0 21.8
162.3 196.9 21.3
(a) i.e. Psychiatric, Geriatric and Chronic sick.
(b) i.e. discharges and deaths.
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Since the Implementation of P.A.Y.E Staff Catering in hospitals has become
more similar to other forms of employee feeding. In 1972-3 hospital employees
(a)were charged 18+p for a two course (ASC) meal , compared with an average
20p in the employee catering sector. As in employee catering generally,
staff meals were heavily subsidised at an estimated average of 40% of
accountable costs®. However, the acceptance rate among hospital staff
l c)has been derived at approximately 50% which was considerably higher 
than the average 30% prevailing in the employee catering sector. One 
reason for this difference must be that hospital catering services operate 
over a much longer period providing breakfasts and evening meals as well as 
lunch in some cases to resident staff.
Between 1961 and 1971 the number of hospital employees increased by approxi­
mately 35% or almost half as much again as the total of patients treated.
If this trend continues then there could be almost one million hospital 
staff by 1980® .
10.7 The Forecast
A forecast of the number of hospital meals to 1980 is provided in Table 10.13 
below. The forecast assumes a continuation of past trends in the number of 
staff and in-patients and the result of the exercise was that total meals 
are likely to decline by approximately 3% between 1970 and 1980. Thus it 
was postulated that in-patients meals would decrease by almost 11% and 
staff meals increase by over 35% and that the latter would rise from approxi­
mately 17% of all meals in 1970 to 23% by 1980.
The conclusion that staff meals would become an increasing proportion of 
the total Is significant for catering costs as unit staff costs are higher, 
than patients costs. Thus between 1970 and 1980 total accountable costs 
are estimated to increase from £101 million to £104.8 million at constant 
prices, i.e. by 3*8%. As staff services require higher labour cost elements,
(a) 3 course in some hospitals.
(b) Assumes a 50 : 50 split between ASC meals and other meals. See
Table 10.3
(c) 269,000 meals £ 759,000 employees x 140% to convert to a 5 day
week equivalent, - 4§.6%
(d) See Table 10.13-
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the structure of costs will change. Labour costs are therefore expected
to increase from approximately 44.6% of the total in 1970 to 46% by
1980, making no allowance for the possible effects of differential inflation 
rates for labour and provisions orany labour-saving in staff services.
Total provision costs are expected to remain constant at £55 million at 1970 
prices, despite the decrease in meals served as staff meals were estimated 
as more costly per unit than patient meals, consisting mostly of main meals
and relatively few breakfasts.
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TABLE 10.13
A FORECAST OF THE NUMBER OF
HOSPITAL MEALS 1970 - 1980
In ~ patients Staff Total Meals
Year
Average 
number , * 
per day 
(000)
Meal s 
per day
(000)
Numbers
(000)
(c)
Meal s 
per day 
(000)
per dc 
(000)
1970 426 1,278 723 258 1,558
1971 • 422 1,266 759 269 1,557
1972 417 1,251 781 279 1,551
1973 412 1,236 803 287 1 ,544
1974 408 1,224 820 295 1 ,540
1975 403 1,209 849 303 1,533
1976 398 1,194 873 312 1 ,527
1977 394 1,182 898 321 1,524
1978 389 1,167 924 330 1,518
1979- 385 1,155 950 339 1,515
1980 380 1,140 977 349 1,510
% increase -10.8% -10.8% +35.1% +35.1% -3.1%
1970-80
(a) Assumes an average annual decrease of 1.15% for 1971“80 compared with
1.0% for 1963”71. The slightly increased rate of decrease takes into 
account of the reduced population growth forecast (102/3)1970 and 1971 
data were actuals.
(b) Number of In-patients x 3 meals per day.
(c) Assumes an annual increase of 2.85% for 1971-80 compared with 3% for
1961-71 to allow for the increased rate of decline assumed for in­
patients.
(d) In-patients and staff meals plus a 1.4% element for day patients.
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The services to be considered In this chapter include local authority personal 
social services, both residential and domiciliary and the parallel services 
provided by voluntary and private organisations. The Local Authorities 
Social Services Act 1970 (England and Wales) and the Social Work (Scotland)
Act of 1968 provided the administrative framework within which local autho­
rities now operate, unifying the formerly decentralised services in Social 
Services Departments under individual Directors. The discussion below should 
be considered in the light of the increased emphasis of developing social 
services at the local level.
11.1 Local Authority Homes and Other Residential Establishments
(a)There were an estimated 10,000 residential establishments maintained by 
and registered with local authorities in 1971* These establishments 
consisted mainly of homes for the elderly, children, disabled, mentally 
handicapped and mentally ill as well as about 200 Approved Schools and 
Remand Homes. Approximately one half ( 5 , 0 0 0 )  of these units were main­
tained by local authorities under legislation in the National Assistance 
Act of 1948>which accepted government responsibility for the provision 
of special homes and the Mental Health Act of 1959,as well as under the 
relevant provisions on child care. The same legislation enabled local 
authorities to maintain inmates in almost 2,000  Voluntary homes. The 
remainder of over 3,000 Registered homes were provided by private 
organisations which also had an unrecorded number of establishments which 
were not registered with local authorities^.
Table 11.2 provides a break-down of the estimated number of 240 ,000 inmates 
in residential establishments in Great Britain. In addition there were up 
to 97,000 staff employed in these institutionsWThe average size of the 
residential establishments was only 24 inmates though Local Authority 
units were almost twice the size of the others averaging 36 residents 
compared with 19 in Private and Voluntary Homes. Children's Homes were 
especially small with about a dozen inmates on average and among local 
authority homes, for example, 42% of children were in units of fewer than
(a) See Appendix 11*1
(b) e.g. religious institutions established under Royal Charter which
were exempt from registration.
(c) 55-5 thousand in Local Author!ty establishments x 241.3 thousand 7
138.4 = 96.8 thousand.
(d) 241.3 ? 10,000 : 24.1
CHAPTER 11 LOCAL AUTHORITY AND OTHER WELFARE SERVICES
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Old People's Homes were generally larger than the average with about 30 
inmates per unit, though local authorities averaged 40 and other homes 
only 20 persons. Table 11. 1 shows that almost three quarters of Local 
authority Old People's Homes in England had 31 “ 70 beds.
TABLE 11.1
A SIZE OF ANALYSIS OF OLD PEOPLE'S
HOMES IN ENGLAND ( 1972 ) (46)
Beds. - Bed complement % total bed complement.
Under 30 
31 ~ 50 
51 - 70 
71 - 150 
Over 150
92,513 100.0
(a)12,reflecting the trend to 'Family Group' units .
11.1 1 P rov i sions Expend i tu re
Average weekly expenditure per resident by local authorities was estimated
at an average £1+0 and Table 11.3 below provides more details according to
types of authority and size of home. If the average unit -food cost is
extended to voluntary and private homes and an adjustment made for staff
feeding, it is estimated that total expenditure on food by residential
(b)establishments was £21.8 million in 1970 - 1 ',£13.0 mill, by local authorities
Notes
(a) See Appendix 11.1
(b) 241,000 inmates x £1+0 x 52 weeks - £18.8 million.
97,000 staff x £0+0 x " " - £ 3-0 "
£21.8
Local Authority homes expenditure 
only, £21.8 million x 138.4
241.3 - £12+ mill ion
Voluntary and Private homes expenditure 
only, £21.8 mi 11 ion x 93 +
241.3 “ £ 8.4 mi 11 ion
Approved.Schools and Remand
Homes,£21.8 (8.4 + 12+) million - £ 0.9 million and 
allocated, £0+ million to Local Authorities and £0.4 
million to Voluntary bodies.
10,988
44,255
25,100
8,487
3,653
11.8
47.8
27.1
9.2
4.0
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TABLE 11.2
INMATES OF RESHSJENIF1AL ESTABLISHMENTS (49)
(31st Dec 1969)
(0 )Type of Unit. ______  000 Inmates  000 Staff
Local Authorities : 138.4 55.5
Old Peoples, disabled etc : 104.7 41.0
Mental homes. 8.8 2.5
Children's Homes 24.9^ 12.0
Voluntary and Private Homes : 93.3
Old Peoples, etc 60.0^®
(c)Registered nursing homes 26.0
Children's Homes 7 - 3 ^
Approved Schools and Remand Homes 9 * 6 ^
Total 241.3
Notes
(a) 1970
(b) estimate based on 63.6 thousand places.
(c) estimate : 1,300 homes x 20 inmates.
(d) Local Authority and Voluntary,
(e) Staff numbers ** estimated whole-time equivalent
- 223 -
TABLE 11.3
PROVISIONS EXPENDITURE PER RESIDENT PER
-  7+
WEEK IN LOCAL AUTHORITY H O M E S 1970 - 71
(England and Wales) (83)
Size of Homes (persons)
0 - 3 0 30 - 50 over !
£.p £.p £.p
County Boroughs 1 .52 1.44 1.46
London " 1.69 1.63 1.60
Counties 1.51 1.48 1.50
(a) Old Peoples' and 
disabled homes.
and £8.8 ml 11 ion.by voluntary and private organisations. Furthermore,
(a)if it is assumed that food expenditure was 50%v ' of operating costs, then 
total catering expenditure would have been an estimated £43.6 million 
in 1970-71, £26.0 million by local authorities and £17*6 million by other 
bodies.
11.1 2 The Demand for Residential Accommodation.
Old people, mostly over 65 years of age, were approximately 80% of all the 
inmates of residential establishments in 1970 and it Is therefore useful to 
analyse briefly the factors which affect the demand for institutional 
accommodation by the elderly. Table 11.4 below indicates the forecast 
trends in the number of people over 65 in Great Brtiain,which is expected 
to increase by over 13% between 1971 and 1981, thus raising its share of the 
population from 13*0% to 14.2%.
TABLE 11.4
TRENDS IN THE POPULATION OVER 65,1971 - 81 <102/3)
Year Number over % increase total over 65's
65 (000) population as % of
total
___________________   popul at ion
1971 7,0*0 - ' 54,032 13.0
1976 7,51* 6.7 55,011 13.6
1981 7,971 6.0 56,071 14.2
(a) cf.Hospitals 51% (£55 mi 11 ion 7 £106 mill ion), See 10.42.
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In 1970 there were almost 7 million people over 65 years of age in Great 
Britain of which an estimated 150,000 were in permanent institutional 
accommodation and approximately 165,000^  in hospital (13) and up to 26,000 
in private nursing homes, totalling over 340,000. The vast remainder of
6.7 million were in private households, though local authorities also provided 
‘sheltered housing' and 'domiciliary services' e.g. 'home helps' to a small 
minority of these. Thus the numbers in residential institutions can be seen 
to depend on the relative provision of facilities in hospitals, and other 
local authority social services.
(a)In 1970 there were an estimated 111,000 over 65’s In local authority care
either in Local Authority Homes or maintained by local authorities in
Voluntary Homes. These represented 1.61% of the total population in the
age group compared with 1.4% in 1964. (l2l). Government plans (59) were for
local authority care to extend to a minimum of 2% of the over 65’s and so
the provision of local authority residential places can be expected to
reach the target in I98O, assuming a continuation of past trends. Thus
(b)by 1980 there could be a minimum of 158,000 inmates in local authority 
care, an increase of 37% over the 1970 total, representing an annual rate 
of growth of 3.2%, which was almost equal to the average 3*5% achieved 
between 1963 and I969. This estimate is consistent with the forecasting method
used below which projects past trends in numbers to 1980 for all inmates
of residential establishments though no government targets were available 
for other':groups to otherwi se conf i rm the validity of the forecasts.
11.1 3 +:An Estimate and Forecast of the Number of Meals in
-'Residential Establishments
An estimate.for 1970 was that residential establishments served a total of
(c)over 289 million meals averaging 792,000 per day , staff meals being 
converted to a resident week equivalent. A forecast of meal requirements 
to 1980 was made based on the historical trend in the number of inmates, 
details of which are presented in Appendixes 11-1 and 11.2 and the results
(a) See Table 11.1.
(b) 2%. of 7.9 mill ion.
(c) 1970 estimate : 241,000 x 3 meals per day - 723,000 resident meals
x 365 days per annum ~ 263-9 million residents meals per annum.
97,000 staff x 1 meal per day - 97,000 meals x 260 days (5 day week)
- 25.2 million meals per annum.
Total meals 289.1 million per annum 7 365 " 792,000 resident meal 
equivalent.
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°f the exercise are shown in Table 11,5, Thus between 1970 and 1980
the total number of meals served in residential institutions is
expected to increase from 792,000 to 1,166,000 per day, i.e. by 47%
or at an annual rate of 4%.
The forecast increase in meals produced w11 fli also raise catering 
expenditure by 47%, assuming constant prices and other things being 
equal. Thus by 1980 the total cost of catering would be approximately 
£64.1 million of which £32 million would be expenditure on food.
Local authorities would probably account for £38 million of total 
catering expenditure (+ 46%) and £19 million on food whereas other 
bodies would have an estimated expenditure of £26.1 million (+ 48%) 
and £13 million respectively.
11,2 Meals Services for the Elderly.
Local authorities with, the aid of Voluntary bodies provided approxi-
(a)mately 28 million meals to old people In 1971 - 72 . About two
thirds of these were 'Meals on Wheels' transported to the elderly in
their homes while the remaining third were provided in Luncheon Clubs.
These meals services originated in pre-war days in the so-called 
'Invalid Kitchens' set up by Voluntary organisations and during the 
war the Women's Royal Voluntary Service (W.R.V.S) developed an emergency 
scheme(4*3) • By 1948 when the National Assistance Act empowered local 
authorities to make grants to Voluntary Bodies most areas of the country 
had a nascent service. However, the Act did not allow Local Authorities 
to provide meals directly and thus between 1948 and 1962 all meals were 
produced by Voluntary Organisations with funds largely from Local 
Authorities. In 1962 the National Assistance Act was amended and local 
•authorities were empowered to provide meals directly and there was a 
gradual extension of local authority services notably in London. Neverthe­
less, in 1972 about 60% of all meals were still supplied by Voluntary 
Organisations acting on behalf of the local authorities while only 
40% were directly provided.
Among the major voluntary organisations the W.R.V.S. and Old Peoples' 
Welfare Committees were by far the most important, the former account­
ing for almost three fifths of the total provided by such bodies. ®
The Voluntary Organisations act as agents of the local authorities 
meeting all the costs 'including the volunteers' expenses, though
(a) 25*8 million meals in England and Wales (DHSS) and an estimated
2.4 million in Scotland,
(b) Source : DHSS
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TABLE 11.5
RESIDENTIAL ESTABLISHMENTS ^
(OOO)
A FORECAST OF MEALS PER DAY IN
Local Authorities Other Bodies Total
Year___________ Inmates  ^ Meals Inmates Meals Inmates
1970 143.2 • 470.4 98.I 322.3 241.3
1971 148.5- 487.8 101.9 334.7 250.4
1972 154.1 506.2 106.0 348.2 260.1
1973 160.0 525.6 110.1 361.7 270.1
1974 166.1 545.6 114.4 375.8 280.5
1975 172.6 567.0 119.1 391.2 291.7
1976 179.2 588.7 123.9 407.0 303.1
1977 186.2 611.7 129.0 423.8 315.2
1978 195.6 642.5 134.4 441.5 330.0
1979 201.3 66I.3 140.0 459.9 341.3
1980 209.2 687.2 145.7 478.6 354.9
(a) Meals estimates based on inmates x 3 meals per day plus 9*5% 
for staff meals.
(b) Inmates of approved schools and remand homes are split 50 : 50 
between Local Authorities and other bodies. See Appendixes 11.2,
11.2 and 11. 3.
Mea 1 s
792.7 
882.5
854.4 
887*3
921.4 
958. 2
995.7
103.5 
108.4
1121.2 
1165.8
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the latter work free. Occasionally paid cooks are employed but this 
is rare. Local Authorities Services, on the other hand, rely mainly 
on paid women staff working part-time though, the smaller services 
might not use special catering staff. Direct provision is most highly 
developed in the connurbation especially in Inner London where some 
purpose-built kitchens produce up to 1,000 meals per day. In general, 
however, it is rare for meals to be cooked in special kitchens, the vast 
majority being prepared in factory canteens, school kitchens, civic 
restaurants, old peoples homes, commercial catering outlets etc. The 
future trend, however, as services increase in scope and grow too big 
for voluntary bodies to manage, must be for increasing direct provision 
by local authorities. In parallel, many Ipcal authorities are con­
centrating more and more on Luncheon Club facilities rather, than provid­
ing meals in the home.
11.2 1. The Cost of the Service
The total cost of meal services for the elderly, including the imputed
value of free services provided by volunteers, was estimated at almost
(a)£10 million in 1971 - 72 . Receipts from users were also assessed
(b)at approximately £2.8 million , the charges usually being from 
5p - 15P per meal, depending on individual facilities. The subsidy 
element was £7 million, representing over 70% o f the total cost.
The total cost of almost £10 million consisted of at least £2.8 million
in food costs and a similar amount in administrative and transport costs, 
the remainder of over £4 million representing production labour costs. 
However, a substantial proportion of product ion ,administrative and 
transport labour costs were provided free and it is not possible to 
distinguish between paid and voluntary labour to which an imputed 
value was attached.
(a) 28 million meals (in Luncheon Clubs and Meals on Wheels) x 
production cost/meai at 25p (costs in purpose-built kitchens)
- Source : The Interviews) = £7 million.
9 million meals on wheels only x administrative and transport 
cost at 15p per meal (costs in local authority direct services
- Source : The Interviews) =£2.8 million.
Therefore the total cost was £9.8 million.
(b) lOp per rpeal (in purpose-built kitchens; source ; The 
Interviews.)
(c) lOp per meal in local authority services (The interviews)
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Table 11.6 illustrates the recent trend in the number of meals supplied
to the elderly (in England and Wales'only) which increased at an
average rate of 11.2% per annum between 1967 ** 8 and 1971 - 2. A
continuation of this trend for the period 1971 - 80 would require
a threefold increase in meals between 1970 and 1980 and this seems
reasonable in view of two major factors. Firstly, the service is likely
to be extended to more recipients and this alone could contribute to a
(a)doubling of the 1970 total on certain assumptions. 7 A survey in 1962-3 
( 12.1 Suggested that up to 5*5% (344,000) of the over 65's desired to 
have meals and though local authorities have differing rules for quali­
fication, it seems likely that these will be increasingly liberalised.
The other major factor is likely to be the extension of the average 
number of meals provided per person from approximately 2.3 in 1970^  
to the D.H.S.S optimum of up to 5 meals a week,
TABLE 11.6
TRENDS IN THE NUMBER OF MEALS 
FOR THE ELDERLY (England and Wales)
11.22 A Forecast of the Number of Meals for the Elderly.
Year million % annual
_________ per annum__________ ?ncrease
1967-8 16.3 -
1968-9 18.5 13.4
1969-70 20.7 11.8
1970-1 22.6 9. 1
1971-2 25.8 14. 2
The combination of these two trends could, if the implicit targets were
reached by 1980, raise the number of meals for the elderly almost five-
( c )fold between ^yC'and 1980. Thus on this basis the forecast in Table
11.7 below which assumes an average annual increase of .11.2% per annum
(a) In 1970 an estimated 210,000 people ipfere served (DHSS data for 
number served at home adjusted to include Luncheon Club) while 
in 1980 if the service were extended to all desiring meals (5*5% 
of 7*9 million ) the total would be 4-35,000.
(b) An estimated 25 million (G.B) in 1970 r 210,000 x 52 weeks = 2.3
(c) 435,000 served r 210,000 served x 5 days » 2.3 meals a week =4.5
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(1971 - 80), postuia ting a threefold rise from 25 million meals in 1970 
to 73 million in 1980,seems to be ; intuitivereasonable.
The forecast Increase in meals served should also raise the cost of the 
service accordingly (+ 192%) by 1980, assuming constant prices and 
other things, being equal. However, the voluntary element is likely 
to decrease in proportion to the total and therefore the net cost to 
local authorities is likely to increase by a greater than average 
proportion.
Also the greater emphasis being placed on at tracting. old people to
luncheon clubs rather than providing meals in the home should reduce
the proportion of administrative and transport costs. Thus on balance
the total costs of the service, including the imputed value of free
services, are likely to rise less than the 192% projected increase in
(a)meals served, though the total could be almost 20 million (+ 150%) >
assuming constant (1970) prices and other inputs per meal^. Food 
expenditure alone could be expected to rise to £6.4 million (+ 192%).
TABLE 11.7
A FORECAST OF THE NUMBER OF MEALS
FOR THE ELDERLY, 1970-80
Year , (c)mi 111on meaIs '
1970
1971
1972
1973
1974
1975
1976
1977
1978
1979
1980
25 ^  
28 (d)
31
3.5
39
43
48
53
59
66
73
(a) The average of two assumed situations :
(i) transport and administrative costs at a constant proportion, 
yielding total costs at £23 mi 11 ion/in 1980.
(ii) transport and administrative costs declining to zero by 
1980 yielding total costs of £ 16 million.
(b) 1970 costs estimated at £8.0 million and other costs 'pro rata'
less than the 1971-2 estimate.
(c) Figures rounded to avoid spurious accuracy.
(d) Great Britain estimated actuals.
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CHAPTER 12 THE ARMED FORCES AND PENAL ESTABLISHMENTS 
12.1., Catering in the Armed Forces.
(a)In 1971 there were an estimated 230,000 in the Armed Forces in
approximately 4-50 units in Great Britain ( $). The Army and Women's
Services with approximately 99,000 (43% of the total) were distributed
among 250 units, the R0A0F0 with 90,000 (39% of the total) was concentrated
in 150 establishments while the 40,000 (18%) in the Navy and Marines were
located in fewer than 50 shore establishments. Furthermore, an estimated
20,000 were engaged in catering activities in ail the three services, two
(b )thirds being in the ReAeF„, inc1uding about 9,000 civilians .
(a) See Table 12.1.
(b) Over 90% in the R»A,F.
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Table 12.1, A BREAKDOWN OF THE ARMED FORCES AT HOME AND OVERSEAS (84).
(1970
Number 
in Great Britain
%  of . v 
the total vcu
The A rmy 
The ReAeF«
The Navy and Marines 
Women1s Services
(c )
84.000
90.000
40.000
15.000
(a)
(b)
50
85
50
100
Tota 1 229,000 62
(a) 58,000 in Germany, 15,000 in Ulster etc.
(b) 8,600 in Germany.
(c) Shore bases only.
(d) 369,000, see Table 12.3
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The Director of Supplies and Transport (Naval) at the Ministry of Defence 
is responsible for formulating the 'messing' policy for all the three 
services and providing the requisi te food and cash allowance. Servicemen 
in the Army, Navy and Airforce are all fed to the same basic scale intro­
duced in 1957- in the U.K. the Home Service Ration Scale of 32 commod­
ities by weight supplied an average 3,700 calories. For the Navy and 
Airforce this ration scale is valued and the Catering Officers of each 
unit can buy provisions from Service or NoAcA,F0l. sources, or in certain
cases from private traders, within the financial limit of the ration scale,
(a)which was 47p. per head per day in 1972/3 . At present Army units are
usually issued rations in kind though the ration scale can be ‘commuted' 
wholly or partly to cash, allowing a greater freedom of choice. In 1972 
about 50% of the value of Army rations were commuted.
In addition to the basic messing allowance financed by the Treasury, 
officers messes may also have 'extra messing' financed by charges to these 
men to provide a higher standard of feeding. The value of the basic ration 
scale, the Daily Messing Allowance, is re-valued periodically to take account 
of rising food prices. Similarly the charge to the men, which was 90% of 
the D.M.A,^ or 42p. from April 1972 is also reassessed with every pay 
review in line with the Retail Food Price Index. Thus since April 1970 the 
charge has been raised in stages from 3&p. (1970) to 39p- (1971) and most 
recently to 42p. per day. However, the charges only exceed the bare cost 
of food, valued at wholesale prices, and do not include the cost of labour, 
fuel, equipment etc. which was estimated by the Ministry of Defence at 70p. 
per head per day (108), indicating a 40% subsidy on costs.
Until April 1970, Servicemen were provided with free food and were paid a 
ration allowance. However, in 1969 the "Military Salary" was introduced 
giving Servicemen similar pay to that in comparable civilian occupations. 
Thus Servicemen were henceforth charged for their food by deductions from
* i ( c).source, except in special circumstances
(a) For residents; the comparative figure for 1970-71 was 40p. and 43p.
for 1971-2, the value being raised according to the Retail Price Index
for food.
(b) To take account of absence.
(c) e.g. in 'battlefield conditions'.
12. 1.1 The Ration Scale.
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Central purchasing by the Ministry of Defence (M.'0„ D,) is organised by the 
Directorate General of Supplies and Transport (Naval). The major sources 
of supply are 'service contracts' negotiated by the Mo0oDo and N,A.A0F0I0
( 3 )sources, though the Navy and a few R0A.F„ ' and Army units have been
allowed a small amount of free spending with private traders. The Navy's
'free spending' amounted to 30% of the total till 1972 when widespread
fraud was discovered which engendered a public inquiry. Thus, though the
Army and R.A.F. were considering the introduction of 10% 'free spending1
the-impact of the Donaldson Committee's “Report of the Committee of Inquiry
into the Financial Control of Catering in the Services" (17) of 1973, which
recommended that there should be no free spending where service or NAAFI
( b)Supplies were available , has prevented this. The Navy itself had 
already reduced free spending to a maximum 10% in the autumn of 1972.
As Table 12.2. indicates the. expenditure on provisions by the M„0.D. was
approximately £29 million in 1971-2 , of which £27*7 million was on rations
and £ 1.3 million, i.e.4% on 'cash in exchange' i.e. 'free spending1 mainly
by the Navy, which is expected to decline to less than 3% of the total in
( c )1972-3* Of the total expenditure approximately £25 million ' was expend­
iture in Great Britain for Servicemen at home and abroad*
(d)An estimated £18 million was assessed as expenditure for Servicemen based 
in Great Britain indicating a maximum of approximately 138 million meals 
served in 1971-2. However, allowing for a 28.5% absence factor (17) owing 
to Servicemen on leave or missing breakfast etc. the total number of meals
( f )produced was unlikely to have been more than 99 million or 271,000 per day J 
Furthermore, the total cost of producing these meals on the basis of a 40% 
subsidy'was estimated at £30 million.
(a) 5 R.A.F. stations had 10% 'free spending' in 1972-3*
(b) Except for hospitals permitted to spend up to 10%.
(c) Source: The Interviews.
(d) £18.0 million for Servicemen in Great Britai n i.e. £29*0 million X 62%.
(e) £18.0 million 5 (3Sp,per day j* 3 meals.)
(f) 365 days.
12. 12. Central Purchasing (U«,K, )
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Table 12.2. EXPENDITURE ON PROVISIONS BY THE MINISTRY OF DEFENCE.(129,130)
(£ mil 1ion) ^
1970-71 1971-72 1972-3^
Rat ions 24.905 27.680 29.060
Cash in Exchange 2.635 1.273 0.790
Total 27.540 28.953 29.850
(a) World-wide.
(b) Estimate.
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Catering in the Armed Forces is based on two major principles: military
effectiveness and financial economy. The question of financial economy 
has already been discussed with reference to the ration scale which deter­
mines expenditure per capita, though absence amounting to 28.5% (17) of
( h )total strengths effectively raises the standard of messing .
The requirements of military efficiency influence the type of catering 
service required by favouring a conventional service based on traditional 
cooking skills which could be 'activated1 on the battlefield. This was 
especially true for the Army with its more mobile units.
The Army and Airforce both have a central catering advisory service. The 
Army Catering Corps (A.C.C. ) with 170 officers (55 specialists) possess a 
Director and a Training Centre at Aldershot. However, many Army units do 
not have a specialist catering officer and civilian cooks may often be 
employed. The R.A.F. also has a Director heading its Catering Branch of 
120 Catering Officers and 87 Warrant Officers. Both the A,C.C. and the 
R.A.F, Catering Branch have a regional structure of organisation with 
senior personnelat major formations responsible for catering standards 
within their commands. In the R.A.F. most stations have a commissioned 
Catering Officer responsible for catering in all the messes, at least one 
mess usually operating on a 24 hour basis. The R.A.F. also has its own 
School of Catering at R.A.F. Hereford and like the Army employs civilian 
employees, mainly in unskilled jobs.
Both the Army and R.A.F. operate a system of 3 ranks of messes, basically 
for officers, sergeants and airmen/soldiers.
The major difference between R.A.F. and Army catering relates to the average 
size and nature of units. R.A.F. units are generally large and static and 
often produce over a thousand meals a day so consequently ha/e a relatively 
larger pool of trained personnel. The Navy, unlike the other two Services,
does not possess a catering advisory service and caterers are not in control
of the Galleys. One of the recommendations of the Donaldson Committee was 
that this situation should be rectified.
Among the special features in the Forces catering services are the frozen 
meals bought in by the R.A.F. for "In Flight Feeding" for the V.C.!o. Fleet, 
and the growth of "Group Catering" in the Army. In 1972-3 7,500 troops in 
64 messes in the Aldershot area were covered by a system of centralised
(a) In 1973, 5 R.A.F. units and i Army unit were contracted out, 3 of the 
R.A.F, contracts being with N.A.A, F. 1.
(b) Total expenditure being calculated on the basis of the Daily Messing
Allowance X total numbers entitled to take meals.
( a )12.13 The Organisation of Catering Services' 7
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provisioning of meat and pastry product and catering administration was based
on Group Headquarters (Southern Command). It is proposed eventually to
extend Group Catering to 16,000 men in 110 locations within a 25 mile
(a)radius of Aldershot . The Donaldson Committee welcomed this development 
in economies of scale and recommended its adoption wherever there was a 
sufficient concentration of units to merit it.
| f L \
12. l4. , A forecast of meals served by Forcegestablishments
Table 12.1. indicates that the total numbers in the Armed Forces have
' (c)been consistently declining in the decade 1961-71 by an average 2% per annum.
The'forecast below assumes that this rate of decline will continue to 1980
and that the proportion of Servicement; stationed abroad will remain constant.
Furthermore, no allowance could be made for any trend.to take fewer meals in
mess or to living out which might reduce total meals served. Nevertheless,
the projection still showed a decrease of 17.4% in meals served between 1970
and 1980 and the details are shown in Table 12.4. This decline should reduce
the total costs of catering to approximately £23 million at constant (1970)
prices in 1980, assuming no other changes. Food expenditure alone could
be expected to decline to less than £14 million.
(a.) Total turnover in 1972 was £1.5 million compared with £0.8 million in 1970.
(b) Excluding N.A.A.F.I.
(c) There were no accurate time period data on the numbers rationed in Great
Britain alone and thus the forecast relies on trends in total numbers,
(d) c.f. .1970 estimate of £28 million and other costs pro rata lower than
1971-2.
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Table 12.3* THE NUMBER IN THE ARMED FORCES, 1961-71 (8)
(000)
Year Army RoA.F. Navy and 
Ma ri nes
Women1s 
Services Total
1961
1962
1963
1964
1965
1966
1967
1968
1969
1970
1971
217
193
181
185
187
187
189
181
172
169
169
150
141
135
128
125
120
118
113
108
106
106
92 
91
93
94
95 
94 
93 
90 
85 
82 
79
15
17
17
16 
16
15
16 
15 
14
14
15
474
442
426
423
423
416
416
399
379
371
369
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Table 12.4. A FORECAST OF MEALS SERVED BY THE ARMED FORCES 
CATERING SERVICES, 1 9 7 0 - 8 0 ____________
( a )Year _ _ Total Meals
(mi 111 on)
1970 99.5
1971 99.0
1972 97.0
1973 95. 1
1974 93.2
1975 91.3
1976 89.5
1977 87.7
1978 85.9
1979 84.2
1980 82.5
(a) 1970 and 1971 estimates, see 12.125.
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The "Navy, Army and Air Force Institutes" was founded in 1921 as the
official trading organisation of the Armed Forces, which jointly own
(a)and control it. Its major activities include wholesale' ' and retail
/L\
distribution, food processing 7, and the provision of catering services.
K a.)Tv '- .
N.A.A.F.I. has the exclusive right and obligation to "provide clubs, even ' 
at a loss, wherever the Armed Forces are stationed. The organisation 
also provides mobile canteens, special catering, e.g. for functions, 
mess catering on contract (i.e. 3 contracts with the R.A.F.) and operated
(c)2,500 vending machines in 1971 .
N.A.A.F.I. is organised on co-operative principles and is financially self-
supporting, returning its surplus on trading.to the Forces in the form of
',HV; ■'* *" 'j \v.rebates and discounts. For example, NAAFI clubs are entitled to a 5% dis- j >■<]-
count on turnover whether profitable or not. The organisation is controlled4
by a Chairman and Council of ten members appointed by the services, and
there are 3 Trading Departments, two serving the Army and R.A.F. (Home
Services: North and South) and the Naval Canteen Service serving the
Royal Navy and Marines in the U.K.
In the year ending May 1971, NAAFI had a total turnover in the U.K. of 
£80,5 million of which an estimated 10% (£8 mi 11 Ion) ^ w a s  from catering 
services. NAAFI catering activities included 338 clubs and pubs and about 
45 mobile canteens (1972) employing 2,550 staff^ with a total annual wages 
bill of about £2 million,
(f)NAAFI clubs are administered by elected committees responsible for club 
rules and organisation and prices charged are fixed at levels competitive 
with "outside catering establishments likely to be used by Service personnel".
Thus though there is no central policy on food served, all dishes in NAAFI 
establishments are priced similarly throughout the country.
In view of the expected decline in numbers in the Armed Forces of.over 17% 
outlined above in 12.1 4., the value of NAAFI catering turnover is not likely 
to increase and may even decrease in real terms over the next decade. However, 
the ultimate effect must also depend on such factors as the degree of sub­
stitution between a meal in mess or a snack/cai1 order in a NAAFI ciub, as well 
as the latter's ability to compete with outside commercial establishments.
(a) NAAFI has a central warehouse in Amesbury.
(b) Including sausages and other meats, bakery products, wine bottling etc.
(c) Including hot and cold beverage, hot and cold snack and confectionery machines,
(d) Source: The interviews.
(e) 25% of NAAFI employees in the U.K.
(f) Clubs supplied mostly snacks and refreshment and some call-order services, 
they have a heer but no spirit licence.
12. 1.4. N. A.A. F. 1, (94)
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There were about 150 penal establishments in Great Britain in 1972, 
including prisons, Borstals, Detention and Remand Centres with an average 
population of 4-3,500 inmates and approximately 19,000 staff. About 90 
units were prison establishments which contained over 80% of all the in­
mates in penal institutions. The administration of these establishments 
is the responsibility of the Home Office in England and Wales, and the 
Scottish Home and Health Department in Scotland.
In England and Wales in 1972 catering units in prison establishments were
operated by 300 Catering Officers recruited from the staff and over 900
inmates paid on an incentive earnings scheme. The Home Office Prisons
Department exercise overall control over catering standards appointing
a Catering Adviser and enforcing a ration scale per head. Central
purchasing is organised by the Home Office Directorate of Supply though
a small amount of 'free purchasing' at unit level is also allowed.
However, this accounted for only 5% of total expenditure on provisions
(a)which was £2,4 mi 11 ion in 1971-2. } Fresh vegetables and mi Ik are
supplied mainly from within the Prisons' Department's own farms which 
provided £230,000 of food, i.e. 10% of the total.
In Scotland expenditure on food was approximately £350,000 in 1971-2.
12.2 I. The Size of Units.
Table 12.5 provides a break-down of establishments by the number of 
inmates for England and Wales, the largest unit being "Wormwood Scrubs" 
with over 1,600. However, 'certified prison accommodation' is often 
much lower and there is widespread overcrowding with two or three 
pri soners to a cel).
12.2. Penal Institutions
(a) Excludes staff meals.
- 241 -
Table 12.5. THE UNIT SIZE OF PENAL ESTABLISHMENTS IN ENGLAND
AND WALES (31-12-1972)
No. of inmates. No. of Units (6 5)
over 1,000 5
500 - 999 13
300 - 499 ' 31
200 - 299 19
100 - 199 31
50 - 99 21
1 - 49 9
129
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12.2.2. Trends ?n the number of inmates In Penal Institutions.'
Table 12.6 outlines the 12 year trend in the number of inmates in penal 
establishments. These increased steadily between i960 and 1971, except 
for a temporary decline in 1967 and 1968, but levelled off in 1972 
with a 3% decrease. The fall in numbers in 1968 was the result of 
the 1967 Criminal Justice Bill which provided for suspended sentences 
on prison terms of 2 years or less. However, as Table 12.7* indicates, 
this legal change also increased the average length of sentence as fewer 
short sentences were carried out. Since 1969, however, the average length 
of sentence seems to have stabilised.
Thus recent history suggest that the population of penal establishments is 
not likely to increase substantially in the future. Moreover, if provi­
sions in the Criminal Justice Bill are extended to more cases, then 
community service might be increasingly substituted for custody. This 
might also be welcomed because of the present high degree of overcrowding 
in prisons and the expense of maintaining people in institutions.
12.2.3. The Forecast.
The analysis of recent trends in the prison population described above 
indicated a lower future rate of growth as compared with an average of 
4% per annum between I960 and 1967 (before the Criminal Justice Bill) and 
slightly less than 4% for the period 1967-71 (after the C. J. Bill). Thus 
it was decided to project the number of inmates and meals served by 2% per 
annum between 1972 and 1980, yielding a total increase in meals served for 
the period 1970-80 of 16.7%. Table 12.8 shows the forecast in detail.
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Table 12,6. THE AVERAGE DAILY NUMBER IN PENAL INSTITUTIONS^
(Great Britain)
Year OOO inmates (8,65,114)
1960 30.0
1961 32.0
1962 33.3
1963 34.4
1964 32.9
1965 33.8
1966 37.0
1967 39.2
1968 37.O
1969 39.5
1970 44.0
1971 45.0
1972 43.5
(a) Prisons, Borstals, Detention and Remand Centres.
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Table 12.7. INDEX OF THE AVERAGE LENGTH OF SENTENCE
(England and Wales). (65)
Year Index
1961 100
1966 93.9
1967 93.4
1968 119.3^
1969 126.1
1970 132.5
1971 130.9
1972 127.5
(a) Affected by the Criminal Justice Bill of 1967.
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Table 12.8. A FORECAST OF THE DEMAND FOR MEALS IN PENAL ESTABLISHMENTS 
»1970-80 (Great Britain).
Year. meals/day
 ^ (OOP)
1970 135®
(b)1971 139
1972 135 ®
1973 ®  +8
1974 140
1975 143
1976 146
1977 149
1978 152
1979 155
1980 158
Notes
(a) 44,000 inmates X 3 meals/day = 132,000
17,000 staff X 0.2 " " X: 5, (adjustment for 5 day week)
7
The low acceptance assumed for staff was owing to the large number in 
married quarters.
(b) 45,000 inmates, 18,000 staff.
(c) 43,500 inmates, 19,000 staff.
(d) 1973-80 forecast based on 2% per annum increase compared with the 
long-term trend of 4% between i960 and 1970.
CHAPTER 13 FOOD PURCHASING
Food purchases by industrial and welfare catering services were estimated 
at approximately £340 million in 1970. A sectoral, break-down of expendi­
ture is provided Sn Table 13.1 and shows that employee catering was the 
largest single market, absorbing up to 38% of the total, while the School 
Meals and Hospital Services contributed a further 35% to purchases. The 
remaining 27% was divided among the Armed Forces and N.A.A.F.I, Welfare Services, 
Further and High Education and other schools and hospitals. Catering contractors
were the channel for 11% (£38 million) of expenditure, most of this (35 million)
(b)being on account of employee catering establishments.
The market can be further divided into two broad segments: one zone is 
characterised by large purchasing units, i.e. central purchasing and the 
other by arrangements made mainly at unit level. Thus the School Meals and 
Hospitals Services, the Armed Forces and NAAFI are sectors of relatively con­
centrated purchasing power, which in the case of the Armed Forces is the 
prerogative of one department at the Ministry of Defence#Supp1ies for state 
hospitals in England and Wales of £50 million in 1970 were ultimately the 
responsibility of under 100 Supplies Areas and for some purchases, only 14 
hospital regions. The School Meals Service was a little more fragmented
with almost 200 basic purchasing authorities but a mere 10 represented up to
(c)30% of total expenditure on food . In some cases other local authority 
establishments, e.g. homes, colleges, etc. are also integrated in overall 
central purchasing.
The employee catering sect or is relatively dissipated in purchasing power,
though notable exceptions are those establishments operated by the larger
catering contractors or direct management groups with central purchasing.
It was assessed that the 15 largest catering contractors^ accounted for
over one fifth of total food expenditure on employee catering with the
four majors alone representing over 16%. Thus of the total contractors
expenditure of £35 million (in employee catering) up to 60% (£21 million)
(e)was accounted for by four organisations . The direct management
(a) At prices paid by Caterers.
(b) 27% of the turnover is employee catering - See Chapter 7.
(c) Based on estimates of meals produced ; See Appendix 8.
(d) See Appendix 7.1.
(e) See Chapter 7*
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TABLE 13-1
THE PATTERN OF FOOD PURCHASES
BY SECTOR, 1970
£ mi 11 ion® % of total food 
expendi ture
Employee Catering (b)
The Schools Meals Service 
Other Schools®
(c)
Further and Higher Education
( f )N.H.S. Hospitals' '
Other " ®
Welfare Services®
The Armed Forces®
(j)
(e)
NAAFI
Penal Establishments (k)
129
63
11
22
55
1
25
25
4
3
38.2 
18.6 
3 +  
6.5 
16.3 
0.3
7.4
7.4 
1.2 
0.9
Total ( 1 ) 338 00.0
Notes
(a) At prices paid, i.e. basically wholesale.
(b) See Chapter 6, Turnover x 0.84 (SeeChapter 5) x 0.79 (76)
(c) See Chapter 8.
(d) See Chapter 8.
(e) See Chapter 9; Universities - £4 million, I.e.a. colleges - 16 and other colleges - £2 million.
mi 11 ion
(f) See Chapter 10.
(g) See Chapter 10, 2 % of NHS hospital expenditure based on number of beds.
(h) See Chapter 11, Local authority homes - £13 million, other homes £8.8 
million and M.O.W. - £2.3 million.
(i) See Chapter 12, all expenditure in G.B.
(j) See Chapter 12, all expenditure in G.B.
(k) See Chapter 12, including an adjustment for staff meals.
(1) Excludes specialist vending contractors purchases estimated at £2.3 million 
- See 13.22, £5 million sales x 58% food cost x 80%.
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establishments, however, with a total food bill estimated at £94 million 
consist of several thousand basic purchasing units. A few large groups 
did nevertheless spend over £1 million per annum, though the four largest 
organisations probably represented only 7 “ 8% of the total food purchases 
by direct management units.
Finally the remaining establishments, i.e. other schools and hospitals and 
those educational and welfare establishments not included in central pur­
chasing arrangements, are generally small purchasing units. However, some 
of the individual establishments, e.g. the Universities, Polytechnics and 
Colleges of Education are much larger than the average and could incur 
expenditure of up to £100,000 per annum or more.
13.1 The pattern of purchasing in employee catering.
The purchasing methods of three types of organisation were investigated in 
The Interviews and the results are described below. The organisations 
considered were : (i) direct management units (ii) direct management groups 
and (iii) catering contractors.
Table 13*2 provides details of the purchasing pattern of 25 direct manage­
ment units and illustrates that the great majority of organisations represented 
had their main perishable goods delivered by wholesalers. A significant 
proportion, however, mostly small firms, used retailers. Two organisations 
in favoured locations purchased most of their greengroceries direct from 
the growers while 3 used wholesale markets for fruit and vegetables and two, for 
meat and fish. An earlier survey conducted in 1967 to analyse the catering 
demand for fruit and vegetables confirmed the overall predominance of distributing 
wholesalers among 131 individually run catering units. (See Table 13*3)
The pattern of purchasing for other goods, mostly non-perishables, was more 
complex. Up to 22 organisations used distributing wholesalers for most of 
their purchases while 3 small organisations utilised cash and carry warehouses 
(2 cases) and retailers (1 case). However, among the 22 units being mainly
(a)served by wholesalers, certain items were delivered direct from food processors 
Thus 6 organisations purchased frozen and/or dried foods (e.g. soup mixes) direct. 
A further 3 bought vending ingredients, 2 - fats and 1 - starch foods (flour 
and custard) straight from manufacturers.
(a) See 13*16.
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TABLE 13-2
THE PURCHASING PATTERN OF 2 5 ^ .  EMPLOYEE 
CATERING UNITS (PERISHABLE GOODS)
(b)Number of Units mainly purchasing
Di rect (c)
Cash and Carry Warehouse
Retai1^
Meat and Fish Fruit and vegetables
Wholesale Market
Distributing Wholesalers
2
18
3
15
(a) Source of data : The Interviews.
(b) One firm was using frozen meals.
(c) Growers.
(d) 3 of these firms were small units serving fewer than 100 
meal s/day.
TABLE 13-3
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MAIN AMD SECONDARY SOURCES OF SUPPLIES
OF FRESH FRUIT AND VEGETABLES (131 individually
Main Secondary
Supplier Supplier
o. 0,to to
Grower 5 30
Wholesaler (in market) 7
Distributing Wholesaler 50 17
Retail Market 1 3
Retailer 37 50
(a) The 131 establishments included 32 canteens, 8 private schools 
and 6 hospitals as well as 85 hotels and restaurants.
Large groups often make central contracts or arrangements with 'nominated' 
or 'authorised' suppliers. These can vary from agreements which are 
mandatory on unit management to flexible agreements which could be optional.
Some large organisations possess central distribution depots and practise 
central ordering and invoicing of commodities. Many of the group contracts 
are with "national suppliers" and Table'13.4 indicates the scope of such 
items for 10 direct management organisations utilising group contracts in 
1972.
Catering contractors also operated on a system of group arrangements. Three 
of the majors, Gardner Merchant Food Services, The Bateman Catering Organisation 
and Midland Catering, are part of larger organisations with their own food 
requirements as well as having subsidiary food companies, i.e. Express Dairy 
and Trust Houses Fortes 1 Suppl Ie s . ... Thus up to 20% of all G.M.F.S. purchases, 
mostly in the South East, were from T.H.F.S. Most G.M.F.S. units order from 
mandatory lists of suppliers organised on area contracts for meat and milk, 
for example, and national contracts for bulk items. Wholesalers, however, 
are utilised for low bulk items, e.g. cheese, butter, dried fruit etc.
The same pattern obtains with the other three majors though Sutcliffe was a 
little more flexible with its arrangements which are not compulsory on the 
units. Again, however, perishables are purchased on a company/regional basis 
while national suppliers provide bulk items such as flour, fats, oils, 
biscuits, tea and coffee. The small contractors' organisations also use 
approved lists of suppliers though wholesalers figure more prominently than 
national suppliers even for bulk items. Though even In these cases tea and 
coffee, for example, are purchased direct.
13.1 2 Conclus ions
Several conclusions can be drawn from the survey of purchasing patterns in 
employee catering. One point was that individual caterers buying at unit 
level prize-, availability, delivery and 'long-standing service' highly 
and these sought-after qualities influence the choice of suppliers. Also 
unit operators often prefer to deal with a minimum number of suppliers/accounts 
so as to reduce the level of administrative and clerical work and this tended 
to influence them against taking 'direct supplies'. Moreover, food processors 
increasingly require large, quantity/value deliveries thus leading many small 
and medium-sized units to use wholesalers instead. Large groups, however,
13*1.1 Group Contracts
-  252 -
TABLE 13.4
AN ANALYSIS OF GROUP CONTRACTS WITH NATIONAL 
SUPPLIERS (10 DIRECT MANAGEMENT ORGANISATIONS)®
Item included in No. of cases
group contracts.
Beverages 7
Dried foods (e.g. soup mixes) 7
Fats and Oils 5
Vending ingredients 4
Frozen foods 4
Starch products (e.g. flour, flour mixes) 3
Biscuits 3
Sausages, bacon, meat pies etc 2
Sugar 1
Milk 1
(a) Source : The Interviews.
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preferred to use direct suppliers wherever possible so as to obtain the 
benefit of bigger discounts.
(a)Cash and Carry Warehouses are rarely used, except by small organisations 
because they are time-consuming, require transport facilities and more 
significantly because of the possibilities for fraud. Organisations which 
exercise central direction over purchasing, e.g. the major contractors, 
are especially loath to allow unit management this degree of freedom.
Similarly, it is unusual for non-perishables to be bought from retail 
establishments even by small units producing less than 100 meals per day.
13-2 Hospital and Local Authority Supplies
Hospital and Local Authority supplies organisations generally maintain lists 
of acceptable suppliers who might be requested to submit tenders. Within 
the broad framework of product acceptability these supplies authorities are 
usually bound to accept the lowest tenders. Contracts are commonly of 3 to 
12 months' duration though for some products, notably fresh milk, they could
/l \
extend to five years. The contracts for bulk non-perishables with direct 
suppliers could be on a fixed price basis for a period but the increasing 
tendency is to accept more frequent price reviews. Wholesalers would be 
used for general "small bulk" items on a "discount off list price" basis, 
though among the smaller local authorities wholesalers could account for 
almost all the business.
Fresh meat, greengroceries and other perishables, e.g. bacon, cheese, etc
are usually purchased from wholesalers on a "discount off list price". Prices 
are generally allowed to vary according to listed quotations in the Trade Press, 
e.g. The Fruit Trades Journal, The Meat Trades Journal etc, which quote prices 
in the major wholesale markets. Thus the prices of greengroceries and other 
perishables, except meat, could vary on a weekly basis while meat prices 
might be fixed for 1 - 2 months.
A major drawback of this method of price variation is the lack of any sinple
(c)formula relating quoted prices in the Trade Press to actual cuts’ of meat
(a) One estimate was that Cash and Carry Warehouses accounted for less than 
£5 million on about k% of total expenditure by ’canteen1 in 1971 “
Source : The Interviews (market research survey)
(b) §.g. flour canned goods, cooking oils and fats, etc.
•(c) The Meat £• Livestock Commission is currently studying meat specification
for the N.H.S.
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or the quality of fruit and vegetables actually ordered by hospitals 
and local authority units. Thus meat prices could be related to “prime 
cuts11 or “carcase meat" while in the case of fruit and vegetables various 
qualities are recorded. Hospitals and local authority purchasing agencies 
are therefore sometimes at the mercy of their suppliers as few possess 
specialists in butchery, for example.
(a)13*2 1 Hospital Food Contracting
The Hospital Service purchased £55 million of food in 1970-71 and a break down 
of expenditure for a large Hospital Region is provided in Table 13.5- These 
data clearly indicated the particular, significance of milk in the hospital 
dietary, representing almost 18% of the total expenditure.
The scope of hospital contracts is of four basic types : (i) National.
(ii) Regional/Sub-Regional, (iii) Area, and (iv) Group. National Contracts 
are arranged by the D.H.S.S. Hospital Supplies Branch and included four 
commodities (1972-3) : Instant coffee, biscuits, soup mixes and dehydrated 
potato. These products probably represented only 2% of total expenditure on 
hospital food. At the other extreme, Group Contracts might be restricted to 
special items, such as frozen food, or meat for Psychiatric hospitals with 
their own butchery department. However, practices vary from Region to Region 
though, in general, Area and Regionai/Sub-Regional Contracts include the 
major part of expenditure.
(b)Information from four Hospital Regions indicated that in 1973 Regional 
Contracts accounted for an estimated 22.5%, 25%, 45% and 48% respectively of 
expenditure on food. Area contracts accounted for most of the remainder, 
i.e. the majority, except in the case of one Region where the Area Supplies 
System was relatively underdeveloped and Group Contracts accounted for 
50.4% of the total. Among the products included in Regional Contracts were 
many provided by "National Suppliers" including "bulk" and "standard items" 
such as flour, cooking fats, beverages, preserves etc. Fresh milk and milk 
products were also on Regional Contracts and bread and even fresh meat could 
also be included. Area Contracts however, tended to encompass more items 
bought from wholesalers and general groceries, e.g. canned foods, which were 
obtained 50% direct from food processors and 50% from wholesalers.
The tendency has been for Regional and Sub-Regional Contracts to increasingly 
•replace Area Contracts as the latter replace Group Contracts. In this way
(a) See Chapter 9.
(b) These regions accounted for one third of total expenditure on food
by the Hospital Service. Source of data : The Interviews.
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A BREAKDOWN OF FOOD ..PURCHASES IN A 
LARGE HOSPITAL REGION IN 1971-2^
TABLE 13-5
Item % total food
  purchases
Bread 3*0
Flour, biscuits, cakes etc. 2.9
Meat, fresh, processed and tinned 21.2
Bacon and Ham 5.0
Fish, fresh, processed and tinned 4.7
Poultry 3-0
Butter 3-5
Margarine 1.0
Cheese 1 -9
Cooking Fats 1.5
Fruit, fresh, frozen etc. 5-2
Potatoes 3.6
Other vegetables, fresh, frozen etc. 7.6
Milk, fresh, dried etc. 17*7
Eggs 3.7
Wines, Spirits, beers, cordials etc. 1.5
Tea 1 *9
Coffee 1 • 0
Sugar and Syrup 2.5
All other items 7.6
100.0
£ value 4,481,695
(a) Source : The Interviews.
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substantial economies have been obtained by large scale buying. However, 
small hospitals of fewer than 100 beds may often be excluded from Suppliers' 
schedules of delivery points and are increasingly being served by "Mother 
hospitals". On the other hand very large units may receive even better 
terms from suppliers than those contracted for on an Area or Regional basis. 
Another related problem which may put a brake on the development of "direct 
supplies" as opposed to the use of wholesalers is the fear that if purchases 
from wholesalers are reduced to an uneconomic minimum of goods, they may 
refuse to deliver at all. This would again tend to affect small hospitals 
most though small bulk purchases by larger units e.g. of speciality products 
could also be disrupted.
13.2 2. Problems of Hospital Supplies (101)
One of the major hindrances to more efficient buying by hospitals is that 
Area Supplies Officers cannot usually forecast the up-take of many products 
because ordering has in the past mainly been conducted at unit or group 
level. A major complaint by suppliers is that hospital contracts are 
imprecise and do not guarantee a specific demand. Suppliers may argue 
that large-scale purchasing economies cannot be realised unless they could 
forecast take-up and plan production or buy 'forward' so as to obtain 
economies themselves. However, as Area and Regional purchasing develops, 
this problem is likely to lessen as Supplies Officers can increasing!/ 
rely on records of past contracts. Moreover, at least one Supplies Area 
in a Metropolitan Hospital Region already operates a central ordering svstem
Another problem is that hospital contracting methods require an excessive 
amount of administrative and clerical work often out of proportion to the 
number and value of items actually ordered. However, a rationalisation of 
hospital purchasing should result from the development of the "National 
Catalogue" by the D.H.S.S. which will provide a unique code and description 
for each individual item purchased.
Hospital Stores
Hospitals in general suffer from inadequate and scattered storage facilities
Thus Supplies Officers arranging contracts over the optimum delivery zone
are hindered by the lack of developed Area Stores. Data provided by one
Metropolitan Hospital Region showed (see table 13.6) that only 6% of its
(a)accountable stores' ' had an Area function while 23% operated on Group
(a) Fully-fledged stores organisation with specialist personnel, not 
caterers’ stores.
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basis, 48% were a combination of Hospital (Unit) and Group Stores and 
23% served only one hospital unit. Moreover, these stores were geographically 
ill-distributed, with distances between them varying from 6 to 35 miles. 
Altogether the 65 stores covered an area of a quarter of a million square 
feet but one-third of this space was in inaccessible first floor and basement 
areas while two-thirds was on the ground floor. Also because these stores 
were badly designed and not purpose-built only about 60% of the space was 
actually being utilised.
An example from another Metropolitan Hospital Region was of no Area Stores 
at all with two thirds of the total being Group Stores and one third 
individual Hospital Stores. The existence of adequate storage facilities 
is a necessary prerequisite for 'spot buying', as well as more efficient 
servicing of smaller hospital units, often omitted from Suppliers 
schedules. The trend is therefore now for Regional Supplies Organisations 
to plan the development of Area Depots and more ambitious schemes entail 
the introduction of Regional and Sub-Regional Stores. In this way, it is 
expected that economies could result in stores labour and overheads, as 
well as increased possibilities for more efficient buying and lower 
delivery costs. Another advantage would be the possibility of serving 
the smaller units more effectively.
13.2-3 Local Authority Food Purchasing®
Local a uthority establishments accounted for a total expenditure estimated 
at £95 million in 1 9 7 0 ® ,  two thirds of this being by the School Meals 
Service. An analysis of food purchased by the S.M.S, is provided in 
Table 13*7 and emphasises the overa11 significance of animal protein 
in the dietary. Thus, meat, eggs, cheese, milk and other protein represented 
about two-thirds of total expenditure.
Local ‘authority central purchasing, either by interdepartmental supplies 
organisations or by Supplies departments within the Education Department, 
did not however account for the total £95million. Many establishments, 
notably staff catering, I.e.a. colleges, fire stations, homes etc. could 
purchase independently. However, the majorityof expend!ture at least 70% 
was expenditure arranged centrally.
Local authority purchasing is not therefore as uniform as that of the 
Hospital Service though contractual arrangements are similar and were
(a) See Chapter 8.
(b) See Table 13.1 and footnotes. . . ..
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TABLE 13.6
Scope of Stores.
Area
Group
Group/Hospital
Hospital
Total
AN ANALYSIS OF ACCOUNTABLE 
STORES IN A METROPOLITAN 
REGION BY FUNCTION, 1 9 7 3 ^
No. of Stores. 
4 
15 
31 
15
65
(a) Source : The Interviews.
A BREAKDOWN OF FOOD PURCHASES
BY A LARGE SCHOOL MEALS ORGANISATION^
Item % of expenditure
Meat . 2 9 . 6
Liver and Offal 18.5
Other Protein, e.g. Cheese, eggs, etc. 11.3
Milk ' 7.6
Vegetables 9.4
Potatoes 7.3
Fruit 3.9
Bread and Flour 109
General Groceries 10.2
100.0
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TABLE 13.7
(a) The organisation produced over 100,000 meals per day. 
Source : The Interviews.
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described in common above in 13-2. Unlike hospitals, local authority 
establishments do not have their own individual storage facilities e.g. 
at school kitchens. However, some of the larger local authorities possess 
central storage facilities, mainly for grocery items. Thus commodities could 
either be delivered to the units from central local authority depots, 
themselves serviced by direct supplies, or delivered direct to the units 
by first hand suppliers' and local wholesalers.
The Greater London Council's Supplies Department is by far the largest 
local authority purchasing organisation, including 2,200 catering estab­
lishments and an annaal expenditure of over £9 million representing 10% 
of the national total. The Supplies Department, which purchases on 
behalf of the Inner London Education Authority and most of the Outer London 
Boroughs, as well as part of Buckinghamshire, operates as a distributing 
wholesaler and not simply as a purchasing agency. A central depot stores 
about one-third of a 11 food purchased, including major grocery items and 
even dairy products (excluding fresh milk) and some meat in cold stores.
Apart from direct S upplies, other bulk items, such as potatoes, flour and 
bacon are also delivered directly to the units though ordered via the 
G.L.C. The remaining items were on "local contracts" with wholesalers 
and included most of the meat, milk and bread.
Essex also has a major depot operation with a total business of almost:
(a)£3 million in 1973 and includes the whole of Essex, Norfolk, Hunts 
and Peterborough as well as the London Borough of Havering within its 
delivery schedules. Again up to one third of all purchases are in store 
which will include meat and frozen fish by 1974, in addition to the 
existing grocery items and potatoes. It is notable that the Essex central 
store was originally developed to cope with the lack of available whole­
salers able and willing to deliver. Many traditional wholesalers had been 
replaced by burgeonrng cash and carry warehouses.
Though G.L.C and Essex, and to a certain extent the W. Riding of Yorkshire 
were the only.cases of large scale food depot operation in 1973, they 
were a pointer to future developments In local authorities purchasing.
/ L \
The reorganisation of local government' ’ in 1974 wi11 create larger 
purchasing authorities and the legal framework for inter-authority co­
operation was provided by The Local Government Goods and Services Act in
(a) Source : The Interviews.
(b) See Chapter 8.
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1970. Thus the eventual supplies system could consist of a nucleus 
of regional stores serving several local authorities on the Essex and 
G.L.C. model.
The other local authorities deal to a greater extent with wholesalers, 
often one for each major product group, e.g. meat, milk, greengroceries 
etc. Among the larger counties and county boroughs some direct supplies 
of groceries are stored and others delivered direct to the units; there 
is also a general tendency to split contracts among wholesalers. This 
has been done to ensure competition and to guard against a breakdown 
in supplies. In some of the larger counties, local wholesalers for 
perishables are usually too small to serve the whole area. However, 
grocery wholesalers' can often be capable of coping with whole local 
authority areas though they might be reluctant to serve small units 
such as nursery schools. Thus local authorities could not always 
include small residential units or nursery schools in the school meals 
contracts.
13.2 4 Conclusi ons.
The survey of hospital and local authorities purchasing indicated the 
following broad conclusions. Supplies authorities are increasingly 
turning to more extensive storage of items purchased from direct suppliers. 
Among the more significant developments is the prospect of direct imports 
of cartoned frozen meat both for the Hospital and School Meals Services.
The trend to developing food depots is basically motivated by a desire 
to combat suppliers increasing reluctance to deliver to small units 
as well as to achieve economies in large scale purchasing, 'spot buying' 
etc. Another major factor is that forward purchasing is becoming 
more complicated because of the rapid inflation in food prices.
Supplies organisations are increasingly purchasing for larger geographical 
units and this tendency should be reinforced by the changes in local 
government and the greater use of regional and possibly national contracts 
in the hospital service. There is also a possibility of increasing the 
current small degree of co-operation between Hospitals and Local Authorities 
in purchasing. However, this development could be limited by the different 
requirements of the Hospital and School Meals Services.
In contradiction, however, to the broad tendency to buy direct from 
national suppliers is the fear by some supplies authorities that too 
rapid a development in this direction would "cream off" wholesalers business
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too drastically. This could mean that they would not tender for the 
irreducible minimum of purchases which did not justify direct supplies, 
arrangements. This argument has special cogency where local authorities 
possess limited or nil storage facilities and are not planning such 
capacity. Moreover the provision of a fully-fledged depot operation 
requires an additional investment in transport and administration as 
well as in the storage facilities themselves.
13.3 The Armed Forces®
(b)Food purchasing for the Armed Forces valued at £25 million in 1970 ' is
organised in three basic forms :
(i) Service Contracts organised by the Ministry of Defence,,
(ii) N.A.A.F.I. purchases.
(iii) Free spending.
Service contracts represented about 54% of total expenditure in 1973 
and consisted mostly of grocery items meat and dairy products obtained 
on fixed quantity contracts placed by the Director General of Defence 
Contracts against competitive tenders. Precise details of the items 
required are laid down in Armed Service Food Specifications with details 
of any special packing requirements to meet service needs. Certain bulk 
items such as flour, sugar margarine etc and frozen items, such as meat, 
are obtained under Standing Contracts designed to cover estimated require­
ments for 3 “ 6 months. In practice these contracts tended to be allocated 
on a regional basis doe to the limitations of the contractor's distribution 
arrangements, again by competitive tendering.
Purchases by the M.O.D. are distributed either through the Naval Victualling 
Yards, Army Supply Depots and stores oh increasingly by contractors' direct 
deliveries to larger units, e.g. R.A.F. Stations, Service Contracts are 
limited to the 32 basic items which appear on the Ration Scale. Thus the 
Forces Catering and Supplies Officers v,s)Vould mostly use N.A.A.F.I. sources 
for alternative supplies. Table 13.8 below indicates the relative use of 
the three main sources of supply for the three services in 1972-3. Thus approx­
imately 43% of purchases were from NAAFI which acted as agents for theArrrad Forces, The 
Army and R.A.F. messes were charged retail prices less 10% and the Navy, 
wholesale prices. Among the main provisions supplied were fresh and tinned
(a) See 12.12
(b) In Great Britai n.
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vegetables. 
TABLE 13.8
THE FORCES FOOD PURCHASING
BY SOURCE (17)
(% total expenditure on food)
Serv ice N.A.A.F J  . Private
Contracts Traders
The Navy 65 25 10
The Army 50 50 -
The R.A.F, 50 50 -
Tota 1 54 M J
£ mi 11 ion (26) (14) i n . 2 ), iS,81
13.4 The Prisons' Department
Approximately £2.5 million was spent on food in penal establishments 
in I9 7 O' , an estimated £2.2 million by the Prisons' Department of
the Home Office (England and Wales). The Prisons' Department, like 
the Armed Forces, used a dietary scale consisting of 31 basic commodities 
while approximately 10% of the budget was covered from internal sources 
by supplies of milk and fresh vegetables and preserves from Prison 
Department, Farms and Gardens. The remainder of the budget, apart from 
an estimated 5% local purchasing, was accounted for by central contracts 
by the Home Office Directorate of Supply. There are no central stores, 
however, and all supplies are delivered by contractors to consuming points.
Contracts are usually of 3 “ 12 months duration and usually stipulated 
quality, packaging and delivery as well as fixed prices. Only herbs andt
spices and other minor items are bought locally from a cash allowance.
13.5 Other Unit Organisations^
Universities, private homes, hospitals and schools as well as those local 
authority establishments not included in central purchasing arrangements 
purchased in a broadly similar fashion to the 25 employee catering units
(a) Source : The Home Office and Scottish Home and Health Department, 
See Chapter 12.
(b) Excluding units operated by major contractors and included in 
central purchasing arrangements*
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described above in 13.11. Thus the larger units such as the Universities 
purchase mainly from wholesalers and direct suppliers for certain branded 
items. At the other extreme small childrens' homes with only 12 inmates 
would often be forced to purchase from retail outlets or cash and carry 
warehouses.
13.6 *Di rect Supplies
The analysis above of caterers* sources of supplies has emphasised the 
increasing importance of direct deliveries from food manufacturers which 
have replaced the traditional wholesaler in a large part of the market 
for certain non-perishable foods. The motive behind this development 
was the manufacturers’ need to ensure control over the final distribution 
of their products to consumers. Sales through traditional wholesalers, 
on the other hand, did not give company representatives adequate access 
to the users to facilitate effective promotion of branded goods. In the 
past many suppliers formed specialist catering divisions to serve the 
particular requirements of the catering market, e.g. for catering packs.
More recently, food processors have displayed a more urgent interest in 
the catering market as a possible growth area for their products in the 
face of a relatively stable retail market. In these circumstances 'direct 
supplies' achieved an even greater significance.
Thus, for example the two largest frozen food suppliers to catering 
services, accounting for an estimated 70% of the total catering market 
for frozen foods, both controlled the final distribution of their products. 
One manufacturer sold 90% "direct" and only 10% through wholesalers while 
the other dealt only through its own or franchised wholesalers. Another 
case was the largest supplier of flour mixes with 50% of the market, who 
sold 60% direct and only 40% through wholesalers. However, only the 
larger units could take advantage of direct supplies because of the 
minimum quantity requirements.
Direct supplies could result in significant economies to large scale users. 
The examples of a bulky item like flour is illustrative. Flour is delivered 
to caterers in a minimum quantity of 10 28 lb bags by one large supplier^, 
I f thecaterer i s wi11i ng to take this quant i ty he wou1d get a 4.5% di scount 
off the list price and pay the same price as that quoted by a large whole­
saler. Only if the caterer were to take larger quantities would he gain
(a) Source : Manufacturer's and wholesaler's price list.
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by using a direct supplier. This saving would have been almost 5% 
discount off the wholesale price for quantities of 11 - 15 bags and 
8.5% for larger amounts.
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Certain developments in the method of preparation and service of food 
have made a significant impact on the catering industry in recent years.
The increasing introduction of convenience food, ranging from simple 
ingredients to complete meals and the growth of automatic vending are 
having a substantial effect on the industry's operations. Sources of 
,supply have been altered as fresh products formerly purchased from 
specialist Wholesalers and retailers, i.e. butchers and greengrocers, 
have been increasingly replaced by supplies of frozen, cahned and 
dehydrated foods, purchased either directly from processors, general 
(grocery) wholesalers or less frequently from cash and carry depots.
There have also been major changes in the deployment of manpower. The 
use of convenience foods requires a different mix of skills and fewer 
staff hours. The introduction of automatic vending also affects the 
type and number of catering staff employed. Fewer staff hours are 
required for traditional service tasks, e.g. for trolley and counter 
services. On the other hand, staff are increasingly being deployed 
on servicing vending machines. These developments form the subject 
matter of this Chapter and will be further analysed in detail below.
14.1. Convenience Foods
Convenience foods can be broadly divided into four categories in increasing 
order of 'convenience':
(?) Freshly prepared ingredients, e.g. peeled potatoes, pre-portioned 
meat, etc;
(ii) processed ingredients, e.g. frozen vegetables, canned meat etc;
(iii). processed entrees and sweets in mu 11i-portions, e.g. steak and 
kidney pies;
(iv) processed entrees, sweets and complete dishes in individual portions 
including 'tray meals'.
Convenience ingredients have been introduced for a variety of reasons. 
Freshly prepared items have been used to save preparation labour and 
kitchen space, to eliminate "dirty jobs", such as potato peeling, and 
to utilise suppliers special skills, e.g. in butchery. Processed ingred­
ients, in addition to offering similar advantages in convenience to their 
fresh prepared counterparts are also purchased because they are not
CHAPTER 14 CONVENIENCE CATERING
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available in fresh form owing to seasonal and other factors. Some items, 
e.g. flour mixes, also allow a reduction in the level of skills required.
Prepared entrees and complete dishes can offer an even higher degree of 
convenience than convenience ingredients. There can be more substantial 
reductions in the level of skills and kitchen space required and more 
effective portion control. In addition, where there are shortages of 
skilled staff, they can be used to improve the standard and variety of 
the service. Thus another important motive for the introduction of 
convenience foods and particularly of prepared entrees and complete meals 
is simply that kitchen space and labour is not available. Staff shortages, 
especially of skilled staff, are particularly significant in week-end and 
night feeding situations.
However, many of the apparent benefits conferred by. convenience foods 
cannot be realised in practice and this has limited their penetration 
of the market to some degree. Savings in kitchen space and labour are 
not always possible to apply. Unless kitchens are purpose-built for 
convenience systems, any space saved might not be capable of alternative 
use. Similarly, unless labour could be substantially reduced the higher 
cost of convenience foods would not be justified.. Reductions in staff 
are, in any case, difficult as many organisations would not accept 
redundancies. If caterers attempt to reduce the hours of part-time 
staff, they can lose staff who no longer find it worth while to continue 
being employed on a limited basis. However, these staff may still be 
required for 'peak* activities at lunch-time. Thus a general problem 
differentiating catering from many other activities is the requirement 
to maintain a maximum staff load to cope with these peak activities 
which restricts' the scope of effective manpower economics.
A major disadvantage of convenience foods, particularly frozen meals, 
is the commonly disparaged standardised taste, some would say tasteless­
ness, of most items sold. Freshly prepared food, on the other hand, 
presents opportunities for 'creative variability* in the product served 
which is particularly appreciated by the permanent user of catering services. 
However, some caterers feel that this problem can be solved by serving a 
mixture of fresh and various convenience foods in an imaginative way.
Also, some caterers fear that their staff, particularly skilled staff, 
would suffer a loss of job satisfaction from the widespread and 
indiscriminate introduction of convenience foods, and this would aggravate
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shortages. Those organisations possessing adequately skilled staff 
often wish to utilise them fully. Convenience meals, in particular, 
are considered too costly and manufacturers' ranges inadequate. The 
School (Vbals and Hospital Services, in particular, require a "tailor- 
made" product.
Another major consideration, especially in the case of frozen foods,
Is the lack of storage space in many catering units. Frozen food also 
requires investment in freezer capacity which many hospitals, schools 
and small canteens do not possess. However, this situation is rapidly 
changing, especially in school kitchens. New hospital units are also 
being designed to include adequate frozen storage.
14.1,1 Frozen Meals .
Frozen meals, including entrees and complete dishes in bulk or individual
portions probably represented less than 7% of all expenditure on processed
(a)convenience foods by catering services in 1970 . About 40% of manu­
facturers' sales were of single portions, including tray meals while up 
to 6 0% were sales of bulk portions. Altogether these items accounted 
for less than 2% of all the food expenditure by industrial andwelfare 
catering. In order to understand the reasons for this relatively low 
penetration of frozen meals, a brief historical resume of the fortunes 
of the 'Top Tray' system would prove useful.
(a) industrial and institutional; Source: The Interviews (Market Research data.
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"Top Tray" was introduced by Bird's Eye Ltd. in 1961, as a complete 
convenience meal system based on disposables, and by 19&9 5 0 0 canteens 
were using this method of service. However, the system proved a general 
failure mainly because of consumer resistance to disposables, but also 
owing to the lack of flexibility and a restricted choice. Moreover, the 
product was relatively expensive and is now generally restricted to indus­
trial catering units with no other alternative. Many other organisations 
which had previously operated the system were forced to remove it because 
of customers' antipathy reflected in low acceptance.
Food manufacturers are now concentrating their major marketing effort on
/q\
multi-portion frozen entrees' 1 which do not require the use of disposables 
and provide more flexibility. The emphasis is now on a mixed convenience 
system using several sources of supply and including non-frozen items, 
in this way it is hoped to overcome consumers dislike of the "sameness" in 
taste often observed in frozen products. However, though these meals 
have proved more acceptable than Top Tray, they have only penetrated 
the margin of the market. In 1973 they were mainly being used in welfare 
services, especially for weekend feeding and in small units with no 
alternative method of preparation. However, at least one large organisa­
tion Imperial Chemical Industries (l„CJ0) has been converted almost completely 
to ’bought in1 frozen foods,
The School' Meals and Hospital Services are also experimenting with 'bought
in1 frozen meals. The Inner London Education Authority (l.L.E.A.) for
example, served 2y% of its meals in this form in 1 9 7 2 and other l.e.a’s
have a few of their schools on 'bought in' frozen meals. However, as
is the case with Top Tray these frozen items are relatively expensive,
Meat dishes sold by the two largest suppliers cost 12™13p.^ for
'sliced beef in gravy and two vegetables', substantially higher than
average food costs In the School Meals and Hospital Services. Prices
(b)charged were however similar' ' to average food costs per meal in 
employee catering (79) though the 'recommended1 portions were often 
smaller than those traditionally served. Schools in particular are 
also concerned about nutritional control and wary of the implications of 
too much reliance on manufacturers. Thus for reasons of cost, inadequate 
or unacceptable manufacturers' product ranges and nutritional factors, 
some catering organisations have preferred to introduce their own frozen 
meal production units using the so-called 'cook-freeze' process.
(a) Tinned and dehydrated complete meals were a negligible part of the 
catering market.
(b) March 19731 recommended portions.
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Cook-freeze is the centralised production of pre-cooked frozen food
which is distributed and reheated at the point of service. This method
of food preparation was pioneered in Great Britain by Gardner Merchant 
(a)Caterers' for Ford at Dagenham in 19 6 6  which now produces up to 25,000 
main meals per day, still being the largest operation of its kind.
To date only a handful of other companies have introduced this system, 
notably Philips Industries and loC 0U  producing 6,000 and 3,500 meals 
per day respectively, the former in two central kitchens at Crawley and 
Blackburn, and the latter at Ardeer in Scotland. Three other companies 
known to be operating-schemes had much smaller operations. Thus in 1973 
probably less than 2% of all meals produced in employee catering 
establishments were cook-freeze.
However, the greatest interest in this method of food production has been 
shown by The Hospital and School Meals Servicewhich were suffering acute 
staffing shortages in certain areas. The S 0M 0S. also had the problem of 
inferior ‘container meals’ and this was an added incentive to introduce 
cook-freeze to improve standards. Thus in 1967 the Leeds Hospital for 
Women was converted to this system though the scheme was very small in 
scale. A much larger unit was later established by The Darenth and Stone 
Hospital Management Committee. Currently other hospitals are considering 
this method of catering but the D’.HoS „S „ policy was to discourage a 
proliferation of "experimental'1 units. Instead the D.H.S.S. was providing 
finance for a scheme by the Newcastle Regional Hospital Board which is to 
be used as a test case for the Hospital Service as a whole. The plan is 
for 60,000 meals to be produced per week for several hospitals based on 
the Newcastle University Hospital Group. Simultaneously, however, the 
Manchester Regionals Hospital Board was preparing to implement a 
programme to serve 5,000 patients.
The School Meals Service (S.M.S.), though the latest sector to show interest,
has provided the major area of cook-freeze activity. The Leeds and Kent
Schools Meals Servicesestablished cook-freeze production units in 1970,
the former following the steps of The Leeds Hospital for Women. The Kent
Scheme was introduced because of acute staff shortages in one division of
the county and was producing 2,400 meals per day in 1973, less than 2% of
Kent's total. The Leeds project was backed by the D.E.S. as a test case
for The S.M.S. as a whole. The central production unit had an output of 1900 meals
C ook-F reeze
(a) Now Gardner Merchant Food Services.
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per day, 4% of Leeds' total, serving schools previously taking container 
meals and was a co-operative venture between the Leeds Education Catering 
Department and the Leeds University Catering Research Unit.
Leeds University published the findings of the experiment in 1973 ( 87) 
and the results were significant. A consumer survey of school children 
showed that the frozen meals were preferred to the container meals and 
that the meals proved to be nutritionally adequate with a higher retention 
of Vitamin Co Furthermore, financial calculations indicated that cook-freeze 
production units of less than 3,000 meals per day capacity were uneconomic 
compared to self-contained school kitchens.
The largest School Meals Scheme to date is operated by Liverpool Corporation 
which had originally bought in frozen food because of staffing problems. By 
1973 over 1 5 , 0 0 0 meals per day were being served or about one quarter of 
Liverpool's total. Plans are for the frozen meal service to be extended 
to all the Corporation's Schools by 1978. Other School Meals Services 
proposing to introduce schemes were Edinburgh, Glasgow, Worcestershire 
and Manchester. Finally, in 1973 a cook-freeze operation came 'on stream' 
at Keele University producing over 3,000 meals daily.
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Information provided in Table 14.1. indicated that processed convenience foods
represented 23% of total food purchases for industrial and welfare catering
services in 1971. Assuming no significant change between 1970 and 71, this
would imply a total expenditure of £77 million in 1970 which was the base
year used in Chapter 13. Further information was that over 90% .of the
total was expenditure on processed ingredients, the remainder being mainly
(a)on frozen entrees, sweets and complete dishes.'
Table 14.1. shows the penetration of processed foods in four market sectors 
by broad product type. Thus canteens had the highest relative usage at 
almost 27% while the Services and Penal Institutions had the lowest usage 
of approximately 19%. The data clearly illustrates the major sectoral 
differences particularly reflected in the usage of frozen foods which were 
on average more expensive. Thus, in employee catering services caterers 
are usually less concerned about food costs and more interested in saving 
labour, and therefore had: the highest usage. They also serve a high 
proportion of snack items which require frozen ingredients.
The other sectors operate with rigid budgets, such as the unit cost system 
employed in the Schools and Hospital Services and Penal establishments.
They naturally use much less of the more expensive frozen foods. Several 
other factors also operate to reduce the use of convenience and particularly 
frozen foods in these catering services. For example, in the case of Penal 
institutions, there is a plentiful supply of fresh vegetables and fruit 
from Prison Farms (b) „ Moreover, there is little incentive to economise 
on labour as there is an ample supply of 'captive1 catering staff. However, 
this situation could change if prisoners are no longer required to do "inessent 
tasks", such as shelling peas. The Armed Forces are also not unduly pressed 
to save labour but there are also strong operational reasons for preferring 
fresh to convenience foods. The policy in the Services is to preserve 
'traditional skills' in order to maintain readiness for battle conditions 
which require cooking from raw materials.
14.12. The Penetration of Convenience Foods
(a) The Interviews (Market Research data.)
(b) See 13.14.
TABLE 14,1
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THE PENETRATION OF CONVENIENCE FOODS
IN 1971^
% of Expenditure on :
Dehydrated Canned Frozen ~ ,/,\ / \ Tota
Sector Foods ' ' Foods Foods'0'
Canteens 4.3 11.7 10.6 26.6
Hospitals and 
Homes 4. i 12.6 6.0 22. 7
Educat i ona1 
Establi shments 2.5 1 3 . 6 3. 1 19*2
Penal Establishments 
and Service 3.2 12.4 3.8- 19-4
(a) Source : The Interviews (Market Research Data)
(b) Cake and Pastry mixes, sauces etc.
(c) Excludes poultry.
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The school meals service and to a lesser extent the hospital service have to 
fulfil certain dietary criteria which restricts the provision of snack meals 
with their high convenience content. Also, as well as having the strictest 
cost criteria, the School Meals Service tendsto use many root vegetables, e.g. 
parsnips and turnips which are not in any case provided in frozen form. Other 
educational establishments, e.g. colleges and universities, have a much higher 
usage than hospitals and schools because of the high number of snacks served.
The same is true of Welfare Service^ e.g. homes and meals on wheels, many of 
which have severe staffing problems. Many local authorities use frozen meals 
for welfare services, especially for weekend feeding.
Table 14.2 provides further evidence on the pattern of usage of convenience 
foods with reference to fruit and vegetables. The data from a survey conducted 
in 1967 indicated that convenience foods represented 41% of all expenditure on 
fruit and vegetables in canteens, 33*5% in hospitals and 64.3% in private 
schools. Further information on the scope of convenience foods, used, including 
prepared fresh vegetables, is shown in Table 14.3 for 30 employee catering 
organisations. This evidence confirms the overall importance of frozen 
vegetables, mainly frozen peas and chips in the total usage of convenience 
foods. The high usage of fresh prepared potatoes including whole and chipped 
varieties is also emphasised.
14. 2' Automatic Catering
Automatic catering services are basically of three main types : beverage, snack
and main meal vending. This classification, however, conceals a rich variety
(a)of machines serving hot and/or cold beverages, snacks arid main meals. .Re­
frigerated food vending machines are also used in conjunction with microwave 
ovens for reheating food. The ultimate of automatic catering is found in at 
least one industrial company which provides 'cook-freeze' food through vending 
machines for a 24 hour service with no conventional alternative offered on site.
Beverage vending, by far the most widespread form, has achieved its greatest 
penetration in employee catering. Among the reasons for its introduction were 
the supposed dictates of 'productivity', especially where vending was linked 
with the abolition of fixed tea-breaks. However, in many cases employees would 
not accg^t vending in exchange for the tea-break but treated it as an additional 
service providing a constant supply of drinks. However, in some industrial 
processes, e.g. rubber production, a ready supply of liquids is necessary for 
the health of employees. Also there was general scientific evidence (4-,9 3 ) 
that the consumption of beverages counteracted industrial fatigue.
(a) Including 'Candy' type items, e.g. confectionery, crisps etc.
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TABLE 14. 2
EXPENDITURE ON FRESH AND PROCESSED FRUIT
AND VEGETABLES BY 131 INDIVIDUALLY RUN
CATERING ESTABLISHMENTS (70 )
Canteens
(32)
Private 
Schools 
(8)
Hospi tals 
(6)
Hotels and 
Restaurants 
(85)
Fresh % 
Frozen % 
Tinned % 
Dried %
59
10
27
4
33*7
12.4
41.5 
12.4
64.5
9*5
23*0
3*0
53-3
29-5
13.0
4.2
TABLE 14.3
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1
THE USE OF CERTAIN CONVENIENCE FOODS IN 
30 INDUSTRIAL CATERING ORGANISATIONS^
Item % Organ i sat i ons
Flour mixes 43
( b) 'Frozen Vegetables ' 43
Prepared Potatoes (fresh) 3 7
Other prepared vegetables (fresh) 23
Soup mixes 30
Meat pies, sausage rolls, etc. 20
Frozen entrees (bought in) 10
Frozen entrees ( o w n ) ^  7
Dehydrated complete meals j
Top tray 3
(a) Source : The Interviews.
(b) mainly peas and chips
(c) cook-freeze
(d) two small units did not possess refrigeration capacity.
- 277 -
Vending in all forms has also been introduced because of staff shortages and
to service night staff where an alternative .was hot available or too costly, 
e.g. employee catering and hospitals. Another factor influencing the spread 
of beverage machines in industry has been the relatively high profit margin 
on vended beverages and the increase in beverage sales resulting from increased 
availability Thus by the early 1970s vending, particularly of beverages, was 
well established in catering.
14.21 The Vending Market
Automatic vending was a post-war development origina1ly confined to cigarette
sales and these sti11.comprised 51% of total sales in 1971 . Beverage machines
were developed by the late '5 0 s and these spread mainly in employee catering.
Food vending was also introduced but its scope remained limited. ' Thus in 1971
( h ^there were approximately 100,000 food and drink machines operating in
Great Britain of which 92% were beverage machines, mainly for hot drinks,
while the remainder served snacks and other food items. The great majority
were located in employee catering establishments and 60% of such units had
(c)vending sites (76). Approximately 20% of hospitals ' also had vending 
as did many Forces' establishments. Other areas of penetration were colleges, 
universities and schools, where the recent abolition of free milk has led 
to a demand for alternative refreshment services.
A total of approximately 2,000 million beverages® were sold through machines
at an estimated value of £56 million in 1971. Table 14.4 indicates that
coffee sales at £ 3 0  million represented over half the total sales of beverages.
Most of the non-beverage sales, e.g. cigarettes, were probably in public
locations but beverages were mainly sold on catering sites. Thus it was
estimated that up to 75% of all beverages were vended in employee catering
( 0  f" )locations at a total sales value of £ 3 8  million ’ representing over half 
of all beverages sold in these establishments.
(a) See Table 14.4
(b) Source ; The Interviews
(c) ’ 1969, Source (3 6 )
¥
<r-
(d) Source : The Interviews
(e) 60% x 11.3 million employees with 
x 255 dqys x 2 + P  per cup (7 6 )
canteens x 0.88 cups per
(f) Morning and afternoon beverages on iy.
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SALES THROUGH VENDING MACHINES IN 1 9 7 1 ^  
(GREAT BRITAIN)
TABLE 14.4
£ mi 11 ion %
Coffee 30 19*3
Tea 10 6.4
Hot Chocolate 7 4.5
Col d Dri nks 9 '5.8
Chocolate bars 5 3.2
Chewing Gum 4 2.6
Cigarettes 79 51>0
Other i terns 11 1. 1
£ 155 100.0
(a) Source : The Automatic Vending Association of Britain (A.V.A B. )
Market Research Survey data collected by The British 
Market Research Bureau.
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14.2 2 Cont ractors
Catering contractors and specialist vending operators accounted for at 
least one fifth of all the machines in operation. In the employee 
catering sector (7 6), 3 6 % of machines were hired, 24% leased and 2 0% 
purchased by employers while 19% were contractors' machines. It was also 
estimated that contractors sales in beverages alone were £ 1 5  million in 
1971? mostly in employee catering (over 10 million). Contractual arrange­
ments are generally of three types. One arrangement Is simply for the 
contractor to collect the takings with no subsidy being involved. Another 
variant also includes a subsidy per cup paid by the client. Probably, 
most common is the arrangement whereby the client 'guaranteed1 a specified 
sales level and paid a lump sum to the contractor if this level were not 
achieved equivalent to the short fall. If the contractor exceeded this 
agreed sales level the client would usually be reimbursed. The duration 
of contracts generally varies from one to three years.
The two largest specialist vending 'operators' were probably Four Square 
Catering and Vending, a subsidiary of Mars Foods, and British Vending 
Industries, with over 3 > 0 0 0 machines each, representing.almost one third of the 
contractors1 total. The major catering contractors,Gardner Merchant Food Services. 
The Sutcliffe Catering Group and the Bateman Catering Organisation all 
probably operated over 1,000 machines each and N.A.A.F.I. was another 
major operator. Thus the vending contractors1 industry was highly 
concentrated with only half a dozen organisations accounting for over 
5 0 % of all the machines operated by contractors*
14.2 3 The Penetration of Vending in Employee Catering.
information from the Industrial Society shown in Tables 14.5 and 14.6 was
that 6 0% of all employee catering units had beverage and 3 1% snack vending 
(b )services^ In 1971* Furthermore, in these units 10% of all catering staff 
were employed on vending tasks(76). Coffee sales represented 38% of all vended 
beverages compared to only 22% of manually served drinks-. Tea sales were less popular 
in vended form representing only 2 5% of the total through machines but 5 9% of 
manually served beverages. Hot chocolate and cold drinks accounted for 
one third of vended sales but only 11% in manual services. On average, 
each employee consumed 1 . 6 7 cups per day of all beverages of which 5 3%
(0.88 cups) we're, vended. However, in the employee catering sector as 
a whole, including sites without vending, vended beverages represented
(a) Source of data : The Interviews,
(b) Acceptance of break snacks was 54% of all employees (manual and 
vended services) in 1971 (78)
(a)
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(a)only an estimated 3 2% of the total .
The growth of vending hasoftenbeen bedevilled by the frequently unsuccess­
ful early attempts to introduce it. Many of the early machines had 'teething 
troubles' and were not technically adequate while some small direct operators 
did not possess sufficient technical expertise and became disillusioned with 
vending. Moreover, some employees, particularly senior white collar workers 
opposed the introduction of machines and in some locations, especially in 
the metal industries, machines were subject to vandalism. Another brake on 
growth has been the tradition of 'self-brewing' which was officially or 
otherwise allowed by up to 6 2% (7 6 ) of manufacturing companies and was jealously 
guarded by workers. An example from one large non-manufacturing organisation 
with over 8 0 0 catering sites was of a "concessionaire system being operated
ii
with the right to brew tea being passed on from one man to another.
Table 14.7 indicates that the penetration of vending was much lower in small
organisations. Among organisations with fewer than 250 employees only 3 7%
had beverage vending and only 3% had snack machines in 1969. Further data
(b )on small firms were available for 1 9 6 6 which indicated that only 7% of 
those with fewer than 5 0 employees had machines compared to 2 2% of those 
with 50 - 299 and 39% of organisation with over 300 employees. The 
relatively low penetration of vending in small organisations was to be 
expected because machines required a sufficient output to be financially 
viable.
Food vending has developed to a much more limited extent than beverage 
vending mainly because of the higher capital cost of food machines and 
the low gross profit margins. Thus data for 1972 (79) indicated that the 
gross margin on food cost for vended food was only 2 0% on food cost for 
vended food, compared with 42% for beverage vending. Most vending of 
snacks and main meals is therefore restricted mainly to night shift or 
24 hour operations!! in 1971, for example, 25% (7 6 ) of industrial companies 
producing meals at night used micro wave ovens and vending machines. An 
earlier estimate.for 1 9 6 9 was that 5% of all companies (3 6 ) surveyed employed 
main meal vending, 80% being engaged in shiftwork. However, it was notable 
that 7 2% of companies made no provision for serving meals to the night shift 
at all. Thus the potential for food vending in shiftwork locations is 
substantial. However, main meal vending is not usually suitable for peak 
feeding at midday in large units because of the limited capacity of individual 
machines to cope with the large numbers requiring service within the limits 
of the traditional lunch break. The problem moreover cannot readily be
(a) 6 0 % of companies x 5 3% of beverages (morning and afternoon only).
(b) Source : The Interviews (Market Research data)
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TABLE 14.5
METHOD OF DISTRIBUTION OF MORNING
AND AFTERNOON BEVERAGES AND SNACKS (7 6 ), (1970
Beverages 
% ofcompanies
Snacks 
% of companies
Vending machines 
Canteens 
Trolley Servi ce 
Kiosks
60
44
39
31
65
38
15
TABLE 14.6
TYPE AND NUMBER OF BEVERAGES
CONSUMED DAILY £T6) (1971)
Manual Vending
Service Serv i ce
% of beverages % of beverages
Tea 59 25
Coffee 2 2
COca
Chocolate 3 17
Cold Drinks 8 16
Soup 8 4
Total number of beverages
consumed per employee 0.79 0.88
per day, cups
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TABLE 1A. 7
Vending Service
Main Meals
THE SIZE1 OF FIRMS AND THE PERCENTAGE
USING VENDING MACHINES (3 6 ) (1969)
Number of Employees
up to 24-9. 250-74-9 Over 750 Average (a)
Snacks
Beve rages
3
37
17
55
36
67
26
59
(a) Percentages are of all firms, whether or not they used vending 
. machines.
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Another factor which may inhibit the future development of automatic 
catering relates to its dehumanisation of food service. Some highly 
personnel-orientated organisations feel that their employees' environ­
ment and their own business prospects may not be ultimately served by 
the introduction of cost.saving automatic equipment. There is a trend 
in some companies to return to the lady with the 'human touch'. and 
a feeling in some cases that employees who must spend much of the day 
operating machines should not be faced with a similar procedure to 
obtain a meal. Thus the prospects for automatic catering do not always 
simply depend on cost calculations but may also be affected by a more 
general evaluation including the value companies attach to the employees' 
welfare as a whole.
14.3 The future of convenience catering.
The conclus ions from the analysis of the factorsdetermining the penetration 
of convenience catering is that on balance its future scope should increase. *
The following relevant points seemed worthy of elaboration.
The overall shortages of catering labour and the dearthof craft grades
would necessitate the introduction of more convenience ingredients to
reduce preparation labour and deskill tasks. Manpower problems are likely
to become more severe, particularly in educational and welfare services
(a)where numbers to be served are expected to increase substantially . The 
most pressing difficulties would probably face welfare services for the 
elderly which are expected to increase at the fastest rate of all.
The future use of convenience foods also depends to a great extent on trends 
in the relative costs of labour, convenience and fresh food alternatives.
Between 1968 and 1972, for examp le ,hourl y earnings in employee catering rose by 
5 2 % ® ,  the average retail price of food items 'subject to seasonal variations
Cc)by 37% while items mainly manufactured in the U.K. increased by only 34%'
If these trends continue they should favour the increasing substitution of 
convenience for fresh food. Wages rates can be expected to rise substantially 
owing to the implementation of equal pay, the spread of'factory rates' and
C d \
the equalisation of contractors with direct management rates of pay^ -
(a) See Chapters, 8, 11 and 15.
(b) See Chapter 4.
(c) Source : The CS0o
(d) See Chapter 15.
solved by duplication of machines because of the high capital costs.
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Frozen meals and vending are likely to be increasingly introduced to cope 
with night services in hospitals and employee catering. In the industrial 
sector, where most employees have no provision for meals at night, there 
is scope for a substantial increase in vended meals. However, there have 
been notable failures in the past when some organisations found that vended 
meals services were unacceptable to consumers and were abandoned. This 
factor could therefore limit the future growth of main meal vending to 
areas where no other alternative is available. Bought in frozen meals 
could also be increasingly used in welfare services, especially for weekends.
In hospitals and schools in particular where large numbers are served/frozen 
meals could be 'bought in' or 'cook-freeze' depending on the eventual 
relative costs of the two systems. Cook-freeze is unlikely to be widely 
introduced in hospitals, however, before the results of the Department of 
Health and Social Security's Newcastle experiment which are not expected 
'before 1976. In the School Meals Service I.e.a.s. have a heritage of 
self-contained kitchens which are not fully depreciated and some are not 
keen to incur the capital costs of coolofreeze. Moreover, most I.e.a.s 
which have installed or planned to introduce cook-freeze units have restricted 
its use to a few schools. In the employee catering sector, the feasibility 
of cook-freeze is limited to large units. There is also a theory in some 
quarters that cook-freeze is in any case unnecessary as Tn the long-term 
manufacturers would eventually supply "the right product at the right 
price". However, there is no evidence to support this theory from manufacturers 
themselves.
Beverage vending is likely to increase its scope with the main growth 
areas being hospitals, e.g. for staff and out-patients and possibly, 
schools, where headmasters are tending to introduce vending as a ready source 
of revenue for school activities. However, in the employee catering sector 
the prospects of increased penetration could be restricted by the trend in 
some companies to re-introduce trolley and counter services.
The use of convenience ingredients would also tend to increase because of . 
trends in the service of snack meals in employee catering, hospital staff 
catering and possibly in the Schools Meals Service. Moreover, in all 
catering situations there is likely to be an increasing trend to raise the 
usage of convenience foods to the level obtaining in the household sector.
Thus school children, for example, could increasingly be provided with 
frozen peas, fish fingers, and ice cream.
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Some convenience ingredients could also be used as cheap substitutes for 
costly fresh materials, especially meat* Frozen meat products of the 
hamburger type would be increasingly bought to reduce food costs. Meat 
extenders and substitute meat are also likely to find wider acceptance. 
Perhaps the ultimate in this process is presented by "Kesp", a textured 
vegetable protein, based on field beans and spun so as to produce a meat­
like texture. This product has already been widely used experimentally 
in canteens and achieved notoriety in at least one School Meals Organisation, 
The future of meat substitutes as opposed to extenders is still uncertain 
however owing to problems of acceptability. Soya based meat extenders, 
on the other hand, have been successfully used by many caterers and as 
they are much cheaper than the textured products, their future seems 
more secure.
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There were over half a million people employed in industrial and welfare 
catering activities in 1970, approaching half the total in the hotel and 
catering industry as a whole.
Almost 515,000 were engaged in employee, local authority, university and 
hospital catering, while a further 1 7 , 0 0 0 (14) were employed in private 
sector educational establishments. However, this total of 532,000 ex­
cluded those employed in private sector welfare services, e. g. homes'"ahd"
hospitals and armed forces establishments, including NAAFI, which alone
(a)employed approximately 2 ,5 0 0 ,- 7 while there were several thousand civil­
ians employed directly by the Services, mainly the R„A,F„ All together, 
the total must have exceeded 54-0,000 and a best estimate of 550,000 was 
considered appropriate.
Table 15.1 provides a detailed break-down for four major sectors ..and in­
dicates that of the total of 550,000, 46% were engaged in employee catering, 
37% in local authority services and 8% in the Hospital Service. The remain­
ing 9% were employed in private sector education, in the universities, the
armed forces and miscellaneous welfare establishments. Catering contractors
(b)controlled an estimated 13% of the total labour force' 7, the majority con­
centrated in the employee catering sector. Information provided in Table 15.1 
representing the bulk of the labour force, indicated that 90% were female 
and only 10% male staff, most of the latter being in employee and hospital 
catering. Furthermore, up to 51% of staff were part-time and 49% full-time, 
though the average was 92% for full-time males and 44% for females.
Chapter 15 MANPOWER.
(a) Source: NAAFI
(b) See 15.1. 64,000 plus <&n adjustment of 6,000 to account for
staff in sectors other than employee catering.
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Table 15.1. A SUMMARY BREAK-DOWN OF STAFF EMPLOYE? ]N
INDUSTRIAL AND WELFARE CATERING, 1970'a;
(thousands)
Sector Ma les < Fema les Tota 1
FT PT T FT PT T FT PT T
Employee/,v 
catering 29.4 1-5 30.8 147-0 74. 1 221. 1 176.4 75*6 252. 0
Local / v 
authorities' 1.9 0.6 2.5 36.6 165.7 202.3 38.4 166.5 204. 9
* (c) Universities 1.9 1.8 3.7 3.2 6.2 9.4 5. 1 8.0 13- 1
Hospita1s ® 11.6 0-3 11.9 .20.3 12.4 32.7 31.9 12.7 44, 6
T o t a l ® 44.8 4.2 48.9 207. 1 258.4 465-5 251.8 2 6 2 . 8 514.6
Notes
-
(a) For further deta i 1 s and sources see Tables 15.2 , 15.9, 15- 14 and 15. 15.
Data for the employee catering sector were based on the total 220,000 
estimated in (14) adjusted up by 3 2 , 0 0 0  to allow for canteen managers 
and supervisors. The detailed break-do,wn was based on (3 6 ).
(b) 197K
(c) 1969*
(d) 1970; NHS hospitals only.
(e) Totals ascribed to 1970 as the best estimate. Individual total may differ 
from the sum of components owing to rounding. Excluded are private 
sector schools, hospital and welfare services as well as civilian
staff employed In the armed forces.
(f) FT = full-time, PT = part-time, T = totals.
- 288 -
In 1971 there were an estimated 252,000 catering staff in the employee 
feeding sector, almost 248,000 in establishments serving meals and more than 
4,000 in snack and beverage units. The private sector accounted for almost 
three quarters of all catering staff while the remainder were employed in 
nationalised industry and central and local government. Catering contractors 
had a total staff complement of approximately 64,000^, about a quarter of 
the total, while direct management employed an estimated 1 8 8 ,0 0 0 , or three 
quarters of the total.
A break-down of catering staff by full-time and part-time and by occupation
is provided in Table 15.2 and though the absolute estimates were judged to
(c)be too low' , indicating a total staff of only 1 9 0 ,0 0 0 , compared with the
6 (d)more reliable estimate of 2 5 2 , 0 0 0  quoted above , the percentage break­
down was considered valid. These data showed that almost 8 8% of a 11 staff
were females, and only 12% male. Full-time staff were 70% of the total, 
while part-time employees working on average 21 hours a week represented 
30% of the total. Among male employees only, however, less than 5% were 
part-ti me.
The occupational analysis indicated that managerial and supervisory grades 
accounted for 1 2.6% of catering staff, cooks for 2 1 .9%, waiting staff for 
12.4% and others, mainly general assistants, for 53%. Only 7% of managers 
and supervisors were employed part-time and 19% of cooks. However, over 
3 8 % of waiting and other staff worked on a part-time basis. Further inform­
ation reproduced in Table 15-3 indicates that over 90% of part-time staff
worked more than 3 0 hours a week.
Employment statistics for the catering contractors shown in Table 15.4 
provide.., additional information though these dataswere incomplete in exclud­
ing employees on the client's payroll and other staff controlled by contract­
ors but not recorded.
(a) 218,000, excluding Crown establishments and canteen managers and 
supervisors, 2,220 'n Crown establishments 04), and an estimated
3 2 , 0 0 0  canteen managers and supervisors at 1 2,6% of the total 
(see Table 15.2).
(b) Including staff on the client's payroll and all other staff controlled 
by contractors.
(c) See Chapter 1, 1.23.
(d) Assuming no substantial change between 1969 and 1971.
-15. 1. Employee catering.
(a)
(a) 
Winter 
1969
(b) 
Part-time 
staff 
worked 
less 
than 
30 
hours 
weekly.
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BREAK-DOWN 
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SECTOR 
(36)
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Furthermore, some employees outside the scope of the employee catering 
sector were also included.
Nevertheless, the break-down provided by the data was generally valid and 
showed that in 1971 23.8% of all contractors' employees were male, and 76.2% 
female, indicating a higher than average proportion of male staff than was 
common In the employee catering sector as a whole. Part-time staff were 25% 
of the total, not significantly different from the average 30% for ail 
employee catering.
Further information provided by the four largest catering contractors was 
that they employed over 28,000 in 1972, of the order of half the total
( q \employees on the contractors' payroll' . Gardner Merchant Food Services 
alone employed almost 15>000® over a quarter of the contractors ’payroll1 
employees. The remaining three majors: The Sutcliffe Catering Group, The
Bateman Catering Organisation and Midland Catering employed respectively 
6,500, 5,122 and 1,910 staff. Probably only one other catering contractor- 
employed over 1,000 staff, Taylors (Kn1ghtsbridge) Ltd. and among the re­
mainder many employed fewer than 100.
Among the direct management organisations, the largest employer was The
f r )Post Office (Central Catering Department) with 4,94-9 staff' ', Of the 4,877 
restaurant staff in the field, i.e. excluding headquarters, administrative 
and clerical grades, 2,941 (60%) were full-time and 2,008 part-time (40%).
The Civil Service .as a whole employed a further 6,500 staff though 
only 2,500 were centrally controlled by the Civil Service Catering Organis­
ation (Ce IeS„C*0.) Probably only a handful of other direct management 
organisations employed over 1,000 employees, notably Marks and Spencer with 
1+63 and British Home Stores with a comparable total.
(a) Source: The interviews,
(b) 10,628 ful1-time, 2,193 part-time and 2,000 ‘casuals'.
(c) March, 1972; Source of data: The Interviews.
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Table 15.3. HOURS WORKED BY PART-TIME STAFF IN PRIVATE AND.
NATIONALISED INDUSTRY (36)
working hours '  •
Less than 10. 0.4
10 but less than 15. 2.0
15 " " " 20. 5.6
20 " " " 25. 32.3
25 " " " 30. 26.3
30 or more. 33.4
100,0
Notes
(a) the average was 21.1 hours.
(b) excludes government, post office and local authority canteens.
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Table 15.4 CATERING CONTRACTORS1 EMPLOYEES IN GREAT BRITAIN^ (3A)
Ma les
June 1971 June 1972
Full-ti me 11.7 13.6
Part-time 1.4 1.5
Total 1 3. 1 1 5. 1
Females
Full-time 29.5 29.3
Part-time 12.3 14.3
Total 41.8 4 3 . 5
Males and Females 54,9 5 8 . 7
Notes
(a) Included were employees in contractors' commercial catering operations, 
e.g. outside catering, as well as in industrial and welfare catering. 
Excluded, however, were employees on the client's payroll and unrecorded 
staff.
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Minimum standards of pay and conditions of service for staff in employee
(a)catering establishments are regulated by the Industrial and Staff•Canteens
/ u \
(I.S.C.) Wages Council , which originated in 1944- Among the statutory 
requirements in 1972 was a minimum of three weeks' annual holiday.
Similarly, the statutory minimum basic hourly rate of pay for female 
Canteen Attendants, for example, the largest occupational group, was set at 
approximately 25.8p. in London and 25.5p. elsewhere by loS0C. Order 49 
of July, 1972 (12Q. However, these pay rates bore little relation to 
actual rates paid and tfine Commission on Industrial Relations (l4) which 
had been requested to examine the functioning and development of voluntary 
collective bargaining in the hotel and catering industry, recommended in 
1972 that the l.SoC0 Wages Council should be abolished and collective bargain­
ing be further developed. However, the Wages Council survived and was still 
functioning in 1973.
Among the findings of the C.I * Rc was that up to 60% of the labour force 
(45% of the units) was covered by some form of collective bargaining. Also, 
collective bargaining was more common in direct management units, including 
64% of employees, compared with only 48% for.contractors' units. The public 
sector had the greatest degree of collective bargaining with 80% of its 
employees covered, many of them by Whitley Councils (central government) or 
National Joint Industrial Councils (local government).
The CeleRc isolated four basic arrangements in operation, excluding 40% of 
employees outside the scope of collective bargaining. The most common (25-9% 
of employees) was by agreement between direct management and the unions,with 
specific provision for catering employees within a general agreement covering 
other employees.
Another usual arrangement (18.1% of employees) was a national agreement with 
a special or general rate for catering workers. Agreements covering catering 
employees only, between direct management and unions covered 10.8% of all 
employees, while similar arrangements between t rade unions and contractors 
represented a further 2.8% of employees.
(a) Excluding Crown establishments and employee catering in some retail 
establishments. For further details of the scope of the LS.C. Wages 
Council, See Chapter 1, 1.2 1.
(b) The relevant legislation on the Wages Councils was contained in Section 5 
of the Wages Counci 1 Act 1959.
15. 1 1. -Pay and conditions of service.
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Thus only 13.6% of catering staff negotiated separately through their own 
trade unions with employers, 14.6% of direct management employees and 10.8% 
of contractors' staff. The three trade unions with the largest membership 
among employee catering workers were the Transport and General Workers 
Union which claimed to have 30,000 members in the industry, the Union of 
Shop and Allied Distributive Workers which claimed a membership of 8,000 
and the General and Municipal Workers' Union which claimed about 2,600 
members. A notable development in collective bargaining in the industry 
was the agreement between Gardner Merchant Food Services and the 
U0S0D0A.W, in 1970 which facilitated recruitment by the latter in g .M. F.S, 
units with the client company's consent. However, unionisation has not 
apparently made much headway since then, because of the lack of interest by 
catering staff. More generally, Unions have been wary of taking on the 
task of organising a multiplicity of small units and have tended to restrict 
their activities to larger establishments.
The C.I.R. survey of hourly rates of pay for female Canteen Attendants, the 
occupational group, including over half of all catering staff, ‘ indicated that 
in January, 1971 the mediaprates were 34p. in London and 30p. elsewhere, 
compared with the ruling statutory minima of 20p. and 19.5p. respectively. 
However, the medianrates concealed a wide range of differing rates. For 
example, up to 7% of employees outside London were paid less than 22.5p. 
while 11.3% received over 37.5p. A detailed analysis of rates paid by 
frequency distribution is provided in Appendix 15.1.
Contractor's rates of pay were generally lower than those in direct manage­
ment units.Thus in London ths £ontractors1 median rate was 33p- compared to 
35p. in direct management establishments. in the provinces the relative 
rates paid were even wider apart, with contractors paying a medianof oniy 
27p. compared with 31 p. in direct management. Contractors rates were 
therefore 6% lower in London and 13% below direct management rates in 
other areas.
The New Earnings Survey of 1972 (4o) provided further confirmation on the 
disparity between contractors and direct management rates of pay, and the re­
levant data are reproduced in Table 15.5. Though the catering contractors' 
group included employees outside the I.S.C. Wages Council's scope, these 
were a relatively small proportion and were unlikely to have substantially 
influenced the results. These results showed, for example, that over 43% 
of contractors employees were paid less than 3 0 p. 'gross' as compared with 
only 22.6% In employee catering as a whole.
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Table 15-5 THE PERCENTAGE DISTRIBUTION OF GROSS HOURLY
EARNINGS OF FULL-TIME ADULT MANUAL WOMEN 
__________ APRIL 1972 (40)___________________
Gross
hour ftearn ings
less than:
25p. 
30p. 
35p ■ 
40p. 
45p. 
50p. 
55p ■
60p.
70p.
80p,
lOOp.
I.S.C.
Wages councl1 
% employees
5.2
22.6
44.0
62.0 
78.2 
87.3 
91 .9 
95.0 
99.2 
99.6
100.0
Catering Contractors 
% employees
19.2
43.1 
62.9 
81 .4 
89.8
95.2 
97.6 
98.8
99.4
99.4 
100.0
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One of the main reasons for this difference was that catering employees 
in direct management units were often paid ‘factory rates'. The 
Industrial Society found that 70% of the Industrial companies surveyed (7 7 ) 
paid catering rates comparable to those paid to other employees i n  the 
company engaged on work of' equal value. Contractors, on the other hand, 
were not under the same pressure to pay 'factory rates', though client 
companies might sometimes require them to do so. Further" evidence from 
the Industrial Society indicated that employees in small units were paid 
less and those in large units more than average.
More information on rates of pay was provided by the Department of 
Employment's New Earnings Surveys of 1968 (3 7 ), 1970 (3 8 )* ^971 (3 9 ) and 
1972 (4-0). Thus the median gross hourly earnings of full-time adult 
manual women for a full week and within the scope of the I.S.C. Wages 
Council increased from 24p. in SeptemberJ9 6 8  to 27.5p. in April, 1970,
32.4p. in April 1971 and 3 6 .4p. in April 1972. The total rate of increase 
over the four year peri.od 1968-72 amounted to 51*7%. A comparison of median
rates of pay in all the four Catering Wages Councils indicated that the
. - (a)
I.S.C. group had$n average better gross hourly earnings at a median
3 6 .4p. in April.1972, compared with 30.6p. for the Licensed Residential Wages
t
Council, 30.5p. for the Licensed Non-Residential Council and 29.7p. for 
the Unlicensed Places of Refreshment Groups. However, there were of course 
certain other payments available, gratuities, in the other Catering
Wages Council Groups, as well as greater opportunities for shiftwork and 
overtime, which could increase weekly earnings above the level implied 
by the hourly rates.
The catering industry has been -generally regarded as a 'low pay1 activity 
and it was interesting to compare gross hourly earnings for full-time adult 
manual women in employee catering with other industries. Thus the median 
hourly rate of pay for all industries was 41,5p. in 1972 compared with 3 6 .4p. 
in employee catering.
However, a comparison of employee catering with other service industries 
indicated that low pay was a relatively greater problem in Miscellaneous 
Services for example. Thus 22.6% of relevant I.S.C. employees earned less 
than 30p. an hour compared with 3 8 .2%. in Miscellaneous Services. However, 
only 16.5% of full-time adult manual femals in non-manufacturing, effectively 
the whole services sector, earned less than 30p. an hour. Thus female staff
(a) Full-time adult manual females.
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engaged In employee catering, though relatively bet,ter;off than employees 
in other traditional 'low pay1 services, were s ti 11 .worse of fthan the 
average in terms of gross hourly earnings. , • .• ' ■
More recent data for April 1973 (35) indicated that the median weekly 
earnings for full-time I.S.C. Wages Council female employees were £17*70, 
of which an average, 9 3 % was basic pay, 4.9% overtime, pay* 1 0% payment 
by results and 1.1% shift and premium payments. This indicated an average 
increase of weekly earnings of 18.8% between Apri 1 .1,972 and. 1973• Another 
intersting observation was that the average week.ly earn.ings in the-commercial 
catering sector (S.I.C M.l.H. 884-888) were only £15.,40 or only 87% of 
those in the I.S.C. group.
Thus hourly earnings and conditions of service in'employee catering were 
generally better than those ruling in the catering industry ' in general. A 
five-day week and relatively little shiftwork or overtime proved quite 
attractive to staff used to working long hours and split-shifts in hotels, 
for example. However, for management and the craft grades in particular, 
Industrial catering could not offer the opportunities for high earnings 
obtainable in commercial catering establishments, albeit with longer and 
less congenial hours. Data for 1971 from The Industrial Society (7 6 ) 
showed that in an average sized canteen of 1 5 1” 450 meals perday, the
catering manager earned £1,608 per annum, the Head Chef £28.43p. and the 
Chef £22.57 a week. There is no doubt that these rates were probably not 
sufficient to attract enough personnel of adequate calibre.
15.1 2 . Labour turnover.
A Department of Employment analysis of labour turnover by occupations (3 9 ) 
showed that the average for catering contractors was 3 2 .6% in 1 9 7 1~2 . 
close to the average 31*7% in all catering services within the 1968 S.i.C. 
definition. These rates were substantially highe.r than the average of 
2 2 .8% in all industries and services and characterised catering as a ‘high 
turnover1 industry. However, evidence from the direct management sector 
suggested that the average in employee catering as a whole could be lower 
than the 3 2 .6 % recorded by the contractors’ units.
One large direct management organisation with 5,000 catering staff provided
data which indicated a nationwide turnover of 24.5% for 1 9 7 1 "2 , 2 9 .1% in
(b)London and only 20.8% in the rest of the country . Rates were substantially
(a) Minimum list headings 884-888,including hotels and other residential 
establishments, restaurants, cafes, snack bars, public houses, clubs 
and catering contractors.
(b) Source: The Interviews.
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lower In Scotland and Wales at 15*8% and ,14/2%; respectively.A 
further 10 direct management organisations also' provided information 
on labour turnover which suggested an even lower average rate, excepting 
one large unit in Central London which recorded 72%.
One major contractor provided a detailed occupational breakdown of labour 
turnover for the year 1970-1 and this is shown in Table 15.6. ‘Hourly
paid staff with an average turnover of 55% were* exclude"d from the data
in Table 15.6 and it was notable that turnover of such staff was up to 
400% in some units. The data confirmed the higher turnover occurring in the 
London area which was not surprising in view of the large floating population 
in the capital, as well as greater job opportunities and other special 
factors. Also clearly shown was that high turnover extended to all occupa­
tions. Some evidence on the reasons for labour turnover among higher grades 
of employees is provided in Table 15-7- A notable fact was that over 20% of 
staff leaving were, in fact, dismissed. In the case of chefs, this was often 
because they were "cowboys" and were not capable of adequately preparing a 
meal.
15.1 3» Future trends to 1980.
The future employment situation in industrial and welfare catering as a whole 
is likely to be influenced by the stimulus and interaction of two basic factors 
the trend in rising wage rates and staff shortages. These and other more 
specific factors are likely to affect the requirement and use of manpower in 
employee catering.
(a)Thus the prospective constant number to be served is expected to at least 
stabilise the overall staff-hours required, though other trends could tend to 
reduce staff-hours per person served. Among these trends is the increasing 
rationalisation of catering services by reducing the number of service points 
and waitress service^, for example, which could lower staff requirements.
Also the greater introduction of 'bought in' frozen meals, cook-freeze and 
vending, would require fewer staff-hours and fewer skilled personnel. A 
reduction in 'dirty jobs'; e.g. vegetable preparations by the greater use 
of convenience foods could also decrease the requirement for labour, as well 
as improving working conditions and perhaps aiding the recruitment and 
retention of staff. Also the greater employment of other labour-saving 
techniques, including customer self-service from 'bulk' (e.g. from bulk salad 
bowls), self-clearing of trays etc. could also economise on labour.
(a) See Chapter 6.
(b) In 1969 66% of organisation survey in (36) provided a waitress service 
dining room as well as a cafeteria.
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Table 15.6. TURNOVER AMONG CERTAIN NON-HOURLY PAID STAFF
IN THE UNITS OF A MAJOR CONTRACTOR
% Turnover for the period.April 1970 
_____________to March 1971»___________
Catering Manageress 
Assistant "
Cook 11
Catering Manager 
Chef 41
Head Chef 
Other Chefs 
Cook
WaI tress 
Storeman 
Cashier
Vending Operators
London
2 6 . 6
26.1
37.0
42.2
32.4 
45-9 
35.4:{
55.5
25.0 
41 .6
44.0
33.3
Midi ands 
27-0
25.0
2 3 . 0
30.0
18.0
n. a.
n
11 
11
North
20.0
15.0
36.0
54.0 
8.0
21 .0
58.0
40.0
n. a . 
11
11
Overal1 Average 36.0 16.0 30.0
(a) So urce: The Interviews.
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Table +.7 AN ANALYSIS OF THE REASONS FOR LEAVING , v
AMONG CERTAIN STAFF OF A MAJOR CONTRACTOR'3
London
%
The Non
.....*'0
Di smi ssed 20 23.1
Own accord/no reason given 16 14 +
Money/promotion 10 10.5
Redundant 10
Moving home 9 -
Job too much I 11 Health 
Domest ic 5
2.110 5 
20.3
Other reasons 16 19-1
100 100.0
Ca) Source: The Interviews. See Table 15-6.
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in parallel with the change in the overall requirement for labour there 
are likely to be significant changes in the type of labour used. Thus thet<2. 
is likely to be an increasing substitution of part-time for full-time staff 
and of women cooks for men, in response to staff shortages and to reduce 
costs. The move towards equal pay for women, though raising wage costs 
and further stimulating labour economies, is not, however, expected to 
reverse the trend to increased employment of females wherever possible. 
Part-time staff-hours might also tend to be reduced on average, but this 
process could be tempered by the unwillingness of employees to work for 
too short a period, e.g. simply for two hours during the lunch-time peak.
The availability of catering staff could become increasingly problematical 
owing to the high average age of the labour force, much of which would 
need rapid replacement. The majority of staff is composed of older women, 
many of whom were engaged during the post-war "canteen boom" and have 
provided a relatively stable source of labour in the past. The recruitment 
and retention of new staff should become increasingly difficult and staff 
turnover is likely to increase.
Thus the overall conclusion on the effect of these trends was that there 
would be a fall in the number of staff-hours worked as a result of labour 
economies stimulated by staff shortages and higher labour costs. Moreover, 
many organisations which introduced labour saving equipment and techniques 
in the past, but could not reap the benefits by creating redundances, should 
increasingly reduce their staff by natural wastage. The reduction in total 
hours worked could be expressed by a fall in the number of staff in toto 
but this may not happen and could be reversed by increased part-time working, 
i.e. two part-time staff could replace one full-time employee.
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Local authorities employed about 205,000 catering staff in 19 6 9 , excluding 
those engaged in staff and public restaurants. The majority (99%) were female 
employees and 81% of the total worked part-time. A detailed break-down of 
catering staff by sex, occupation and full-time/part-time is provided in 
Table 15.8.
The great majority(95%) of these staff were deployed in education services
(a)
which employed almost 196,000. An estimated 86% or 169,000 served the 
School Meals Service alone, the remainder of 27,000 being employed in I.e.a. 
colleges. Almost 19,000 of the staff employed by the colleges, 70% of the 
total, were engaged full-time, but on a termly basis only.
Local authority social, health and other services employed a further 10,000
( b)catering staff , 7,000 in residential and 3,000 in day services. Among the
residential units the most important were old people's and other adult
(c)establishments with almost 6,000 staff, while children's homes added a 
further 1 ,000.
Day services included health establishments, old people's luncheon clubs and 
mea1s on wheels.
A comparison of Tables 15*9 and 15.10 illustrates the difference between the
educational establishments with mainly day services and the other local
authority units which had a mainly residential nature. Thus the 'other' local 
authority units had a much higher proportion of full-time staff at 60% of the 
total compared with only 17% for the educational units. Similarly, the 'other' 
units were much smaller and usual 1y employed only a cook. Thus 63% of all 
catering staff in these establishments were cooks compared with less than 14% 
in the educational units.
(b) Including an estimated 1,000 in old people's meals' services.
(a) Based on meals produced in 1970; See Chapters 8 and 9.
(c) Including Approved schools and Remand homes.
15- 2. Local Author!ties
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Table 15.8 CATERING STAFF IN ALL LOCAL AUTHORITY
ESTABLISHMENTS, 1969^' (36)
(thousands)
Qccupat i ons
Mal es Females Tota 1
FT1 FT2 PT Total FT1 FT2 PT Total FT1 FT2 PT Total
Manager
Cook and 
Cook supervisor
Others
0.1 0.1 2.2 0.6 0.1 2.9 2.3 0,6 0.1 3-0
0.5 " - 0.5 8 . 6 6.9 16.3 3 1 . 8 9 . 0 7 . 0 1 6 . 6 3 2 . 6
1.2 0.1 0 . 6 1. 8 7 . 0 1 1 . 3 149.3 167.6 8.111.4 149.8 169.3
Total 1 . 8 0.1 0 . 6 2.5 1 7 . 8 1 8 . 8 1-65.7 2 0 2 . 3 1 9 ./} 1 9 . 0 166.^ 204.9
Notes
(a) Excludes public and local authority staff catering as well as
meals on wheels and old people's luncheon clubs.
(b) FT! * full-time, 36 hours or more a week, all year.
FT2 " " ,  in term-time only.
PT - part-time.
(c) Figures are rounded, and not recorded if less than 50 while totals
may not reconcile with the sum of individual components.
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Table 15.9 CATERING STAFF IN LOCAL AUTHORITY EDUCATIONAL
ESTABLISHMENTS, 1969"T^T "
(thousands)
Occupat i ons Males 
FT 1 FT7— PT
Females Total
Total FT1 FT2 PT Total FT1 FT2 PT Total
Manager
Cook and 
Cook super­
visor
Others
0.1 0.1 2.2 0.6 0.1 2.9 2.3 0.6 0.1 3-0
0.1 -  -  0 .2  4 .9  6.'9 14.7  2 6 .5  5 .0  7 .0  14.7 26.7
1.0 0.1 0 , 5  1.6  5 . 8  1 1.3  147.3  164.4  6 . 8  I] ,k 147.8 166.0
Total 1.2 0.1 0.5 1.9 1 2 . 9 1 8 . 8 162.1 193.7 14.1 18.9 1 6 2 . 6 1 9 5 - 6
Notes
(a) FT1 - full-time, 36 or more hours a week, all year, 
FT2 - full-time in term-time only;
PT - part-time.
(b) Figures are rounded and not recorded if less than 50.
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Table 15-10 CATERING STAFF IN LOCAL AUTHORITY RESIDENTIAL
AND OTHE R SE RVlc ES, 1969 (3 $ ~  ~
(thousands)
Occupation Maies Females Total
FT PT Total FT PT Total FT PT Total
Cooks 0.4 ■s 0.4 3-7 1.6 5.3 4.1 1.6 5.7
Others 0.1 0.1 0.2 1 .2 2.0 3.2 1.3 2.1 3.4
Total 0.5 0.1 0.6 4.9 3.6 8.5 5.4 3.7 9.0
Notes
(a) FT - full-time staff working 36 or more hours.
PT - part-time.
(b) Excludes 6,000 staff employed in public and staff catering 
including up to 1,000 in meals on wheels and old people's 
luncheon clubs.
(c) Includes 8,4 thousand solely engaged in catering duties and 
0.6 thousand others who assisted in catering but were not 
classified as catering staff.
(d) Totals may not equal the sum of individual components 
because of rounding.
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The pay and conditions of service of all local authority employees are
( a)determined by agreements made in The National Joint Councils which
consist of representatives of the local authority employers and the relevant
(b)trade unions. The great majority of catering staff are covered by the 
main N.J.C. for Local Authorities Services (Manual Workers), represented 
by trade union representatives from the General and Municipal Workers'
Union, the National Union of Public Employees and the Transport and General 
Workers' Union.
The agreements of the N.J.Cs. cover standard time rates for various grades 
of employees. The London area is accorded a higher rate of pay as are all 
areas deemed to have special labour recruitment and retention problems 
which are granted "excess payments to augment national rates". Since the 
Scamp Inquiry of 1970 (97) there has been an extension of productivity 
bonus systems.
in November 1971# the relevant hourly rates of pay in the School Meals
Service (92), for example, were 34.5&P for Dining Room Assistants, 35*46p.
for General Kitchen and Supervisory Assistants, 37.31 p. for Assistant Cooks
(c )and 39*79p* for cooks
Thus rates of pay for 'General Assistant1 grades, the bulk of the labour
force were marginally higher than the average ruling in employee catering
(d)
services in 1971» for example , in 1966 the basic rate for kitchen 
assistants was only 22p. an hour, indicating an increase of over 60% over 
the 5 year period.
Thus hourly rates of pay in the School Meals Service for unskilled female 
labour were therefore more competitive on average than those ruling in 
other fields of catering and were sufficient to recruit staff, despite 
the early start', often at 7*30 a.m.* requi red in the working day.
However, in 1973 craft and supervisory grades were paid only £30 per annum 
or 1.25 per hour extra as a ‘Diploma Allowance1 for holding a recognised 
catering qualification and were more difficult to recruit. Kitchen Heads
(a) National Joint Industrial Councils in Scotland.
(b) Excluding supervisory grades.
(c) England and Wales.
(d) See 15-1 1.
15-2 1. Pay and conditions of service of local authority employees.
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were paid according to the. number of meals produced,being remunerated 
for greater responsibility.
Staff, in general, also received a half-pay retainer fee, subject to
( a)certain conditions, during the school holidays.
The N.J.C. is also implementing by stages the government's equal pay 
legislation and this has resulted in an Increasing pace in wage increases. 
Thus between September 1972 and 1973* for example, it was proposed to raise 
the female rates from 82% to 87+% of equivalent rates for male manual 
employees.
15-2 2. The Schools Meals Service.
The S.M.S. employed approximately 170,000 catering staff in 1 9 6 9 ® .
In 1970 (11) all staff employed by the S.M.S. in the United Kingdom totalled
259,000, of which 69,000 were full-time and 190,000 part-time staff,
yielding a full-time equivalent of 121,000. The difference between the
two estimates, ignoring the short-time interval but adjusting the data to
( c)a Great Britain basis of approximately 250,000 , consisted of an estimated
80,000 midday supervisory assistants who oversee pupils in the dining rooms.
Supervisory assistants may sometimes be employed directly by the S.M.S. or
by the headmasters and work H- hours a day.
The S.M.S., like other catering services, relied to a great extent on 
tapping a source of labour which might not otherwise come on to the market: 
at all. Thus the S.M.S. employs a large proportion of older women, many of 
whd'Cfv have been with the S.M.S. since its early post-war expansion. A survey 
of staff attitudes to employment in the S.M.S. was recently conducted by a 
consultant on behalf of one large School Meals organisation and revealed some 
interesting results.® Employees were asked to rank the main reasons why 
they worked for the S.M.S. and the overall results were:
(i) friendly work-mates
(i i) close to home
(i i j) sui table hours.
(a) Paid annual holiday was a basic 3 weeks and full-time staff worked
a basic 40 hour week. Source: D.E.S.
(b) See above, 15-2.
(c) Reducing by approximately 3%,the proportion of school meals produced 
in N. I reland.
(d) Source: The Interviews.
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School holidays and free meals were also significant but job security
and earnings were a low priority. However, despite employees' lack of
interest in promotion and responsibility which made supervisory grades
the most difficult to fill, staff turnover averaged about 20% which was
(a)not unduly high for the catering industry ; nevertheless., absenteeism, 
mainly for "domestic reasons", was substantial. The observed lack of 
employee interest in productivity bonus schemes was ascribed to widespread 
apathy among staff towards extra earnings which would be highly taxed.
Tables 15.11 and 15.12 provide a detailed occupational breakdown for two 
school meals organisations, one very large and one medium-sized. The data 
indicate the overall significance of unskilled non-cooking staff at 84.2% 
and 81.6% of the respective totals. The remainder consisted of supervisory 
staff 8.9% and 12.1% and cooks and assistant cooks at 6.9% and 6.3% 
respecti vely.
15.2 3. Trends in iocai authority manpower requirements.
Local authority educational and social services are expected to expand 
substantially within the next d e c a d e . T h i s  would tend to increase their 
requirement for catering staff, though not necessarily to an equivalent 
degree. The S.M.S., by far the largest local authority catering service, 
has its staff hours regulated by D.E.S. standards according to the. number of 
meals produced. However, this does not mean that the need for catering staff 
would be increased pari'i passu with the expected increase in meals served. 
Changes in the method of production and service could alter the pattern of 
labour requirements.
A major change in S.M.S. manpower requirements would result, for example, 
if the commitment to a cooked meal were abandoned. If this occurred, 
there would be a relatively lower need for catering staff, particularly 
ski 11 ed staff,.
Also, even if the cooked meal is generally retained more convenience foods 
which can be uneconomic at current relative wage and food costs, could be 
utilised, e.g. prepared fresh vegetables and processed ingredients. At the 
extreme, cook-freeze systems and 'bought in' frozen meals could be more 
widely introduced to reduce staff costs and more significantly to overcome 
staff shortages, especially of skilled staff.
(a) See 15-1
(b) See Chapters 8, 9 and 10.
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Table 15.11. AN OCCUPATIONAL ANALYSIS OF CATERING STAFF
EMPLOYED BY A LARGE S.M.S. ORGAN I SAT I OH(a)
Qccupatj on Number % of catering 
staff
Kitchen Superintendents 
Cook Supervisors 
Coote in Charge
160
200
340
2.1
2.5
4.3
All Heads of Kitchens 700 8.9
Cooks
Assistant Cooks
200
350
2.5
4.4
Al1 Cooks 550
Kitchen Helpers and other staff (b) 6,500 . i
All Catering Staff 7*750 100.0
Notes
(a) Source: The interviews
'(b) Part-timers working 1\ - 30 hours a week, 
the average being 22 hours.
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Table 15.12 A BREAK-DOWN OF STAFF EMPLOYED BY THE
S.M.S. IN A LONDON BOROUGH (a)
Occupation Number % of
catering staff
Salaried Supervisor 3 0 . 5
Cook in Charge 75 11.6
Assistant Cook 41 6 . 3
Kitchen Assistants 445 68.7
All kitchen staff 564 87.1
Senior Assistants (Services) 16
General " " 6 8
Al1 servery staff 84 ^  12.9
Al1 catering staff 3 ^ 3 100.0
All midday supervisors 446 (c)
Al1 S.M.S. employees 1,094
Notes
(a) Source: The Interviews.
(b) In schools with container meals.
(c) Supervise and oversee children in the dining rooms, sometimes 
employed by the S.M.S. and otherwise by the headmaster.
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S i m i l a r l y ,  a d v a n c e d  t e c h n i q u e s  such as the c o m p u t e r i s e d  m e n u  pl a n n i n g  
be ing p i l o t e d  by E s s e x  C o u n t y  Council c o u l d  also reduce the s kills re q u i r e d  
f r o m  c a t e r i n g  staff by c e n t r a l i s i n g  d e c i s i o n - m a k i n g .  A n o t h e r  p o s s i b l e  d e v e l o p  
m e nt, though m e e t i n g  g r e a t  o p p o s i t i o n  fr o m  t e a ching staff, c o u l d  be for the 
meal b r e a k  to be i n t e g r a t e d  w i t h  the school t i m e t a b l e  as a w hole. T h i s  w o u l d  
m e a n  that lunch could be taken o v e r  a lon g e r  period, say from 11.30 a.m. to 
2 p.m., thus reducing the n u m b e r  o f  s t aff re q u i r e d  for the pe a k  serv i c e  p e riod
How e v e r ,  d e s p i t e  the p o s s i b i l i t i e s  of reducing the n u m b e r  of  s t aff r e q uired 
per meal served, the S.M.S. is likely to requ i r e  a s u b s tantial i n c rease in 
s t aff h o urs b e t w e e n  1970 and 1980. T h u s  t h ere c o uld be p r o b l e m s  of a v a i l ­
a b i l i t y ,  p a r t i c u l a r l y  in the m o r e  a f f l u e n t  s u b u r b a n  and m o r e  rural a r eas 
w h e r e  labour Is d i f f i c u l t  to recruit.
A n o t h e r  p r o b l e m  c o u l d  be the r e t i r e m e n t  in the not too d i s t a n t  future, o f  m a n y
of the o l d e r  staff w h o  ha v e  been w i t h  the s e r v i c e  s i n c e  its e a r l y  d e v e l o p m e n t .  
H o w ever, as the s e r v i c e  a l s o  relies to a g r e a t  e x t e n t  on m o t h e r s  w i t h  c h i l d r e n
at school, this s o u r c e  of labour c o u l d  in c r e a s e  at the same rate as the S.M.S.
r e q u i r e m e n t s ,  though i n c r easing o p p o r t u n i t i e s  for w o m e n  to w o r k  p a r t - t i m e  in 
o t h e r  indust r i e s  w o u l d  reduce the s u p p l y  of this type o f  labour.
E x p a n s i o n  in the f u r t h e r  e d u c a t i o n  and local a u t h o r i t y  social s e r v i c e s  will 
a l s o  raise s t a f f i n g  p r o b l e m s  and In the ca s e  of residential units the lack of 
a v a i l a b l e  s t a f f  s h o u l d  be p a r t i c u l a r l y  severe. T h e r e  will be p a r t i c u l a r  
p r o b l e m s  in w e l f a r e  homes w h i c h  require a high p r o p o r t i o n  of  f u l l - t i m e  s t aff
a nd a w e e k - e n d  service. H o w e v e r ,  the trend to a c c o m m o d a t i n g  p e o p l e  in s m a l l e r
units c o uld reduce the e x p e c t e d  i n creased p r e s s u r e  for m o r e  c a t e r i n g  staff. 
Small units can be m o r e  f l e x i b l e  in the w a y  they use s t a f f  and s p e c i a l i s t  
c a t e r i n g  sta f f  m a y  not be r e q u i r e d  at all. Residential units can also m o r e  
e a s i l y  rely on 'bought in' frozen m e a l s  to c o p e  w i t h  s t a f f i n g  p r o blems than 
the S.M.S. b e c a u s e  of the lack of rigid nutri t i o n a l  and cost standards.
15.3 U n i v e r s i t y  C a t e r i n g .
T h e r e  w e r e  a p p r o x i m a t e l y  13,000 c a t e r i n g  s t aff e m p l o y e d  by the u n i v e r s i t i e s
in I9 6 7 / 8 , a p p r o x i m a t e l y  2 0% o f  th e m  in O x f o r d  and C a m b r i d g e  Colleges. A b o u t
7 2 % o f  all s t a f f  w e r e  fe m a l e  and 28% m a l e ,  w h i l e  60% o f  all e m p l o y e e s  w o r k e d  
p art-time.
Table 15*13 provides a breakdown of catering staff by occupational groups.
Almost 10% of catering staff were managerial and clerical, 35% kitchen staff, 
45% service staff and 10% employed on miscellaneous duties, mostly cleaning
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and vending tasks. A survey estimate for 1969 (36) indicated that staffing 
shortages were not generally severe in universities with only a 4% short-fall 
being recorded. However, cooking staff were up to 10% below establishment 
1evels.
(a)The huge expansion scheduled for the university population for the 
decade 1971“81 is bound to increase the requirement for catering staff 
substantially, but not pro rata. Service staff, for example, p a r t i c u l a r l y  
waiting staff, are not likely to increase at the same rate as catering s t a f f  
in general because of the continuing reduction in the number o f  service points 
and waitress service restaurants.. The requirement for kitchen staff, 
particularly cooks, Is however likely to increase more substantially. Growth 
In this group, however, could be reduced by the increasing trend to snack 
meals which have a high convenience food content and require fewer p r e p a r a t i o n  
staff-hours. Also these meals need less skills and so the requirement for the 
higher craft grades should slacken.
The increasing provision of self-catering facilities for residents s hould a l s o  
allow for less labour-intensive operations in the future. Breakfast, e v e n i n g  
and week-end meals in particular, could be expected to decline in p r o p o r t i o n  
to the total, allowing a less costly deployment of staff. However, u n i v e r s ­
ities may also begin to experience greater staffing shortages in the fu t u r e  
because, despite these trends in economising labour, there is still e x p e c t e d  
to be a net expansion in staff-hours required. Thus those establishments 
located in isolated areas or city centres with a high degree of competition 
for labour may experience increasing difficulties. As many units a l r e a d y  use 
a high percentage of convenience foods, there may not be the same d e g r e e  of 
substitution of these for labour, available to universities, that exists in 
other fields.
One University (Keele) has already attempted to solve its problems by 
installing a cook-freeze production unit. On balance some Universities 
probably offer some of the best opportunities for the cook-freeze method as 
many possess a large compact market and professional personnel available on­
site to enable strict bacteriological, cost and quality control to be maintained.
However, the fact that a large proportion of meals served in Universities are 
snacks, which may not be an economic proposition to freeze, may deter the 
general expansion of cook-freeze production.
(a) See Chapter 9.
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Table 15.13
Manageri al 
and Clerical
Ki tchen 
S t a f f
AN O C C U P A T I O N A L  B R E A K - D O W N  OF U N I V E R S I T Y  
C A T E R I N G  STAFF, 1968 (3 6 ).____________________
X o f  total
( M a n a g e r s  5.9 )
( ) 9 . 5
( Clerical s t a f f  3*6 )
(Chefs and cooks 9.0 )
( ) 3 5  - 0
(Other k i t c h e n  s t aff 26.0 )
^ Sup e r v i s o r s  2.3 )
(Waiters/Waitresses 17.1 )
( )
(Cashiers 1 . 7  )
( ) 4 5 . 5
( B a r m e n / B a r m a i d s  2.1 )
( )
(Other S e r v i c e  s t aff 24 . 6  )
M i s c e l l a n e o u s  s t a f f  10.0
All S t a f f  (13,100) 100.0
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T h e  Hospital C a t e r i n g  S e r v i c e  e m p l o y e d  a p p r o x i m a t e l y  4 5 , 0 0 0  in Great B r i t a i n  
in 1970 of  w h i c h  73% w e r e  fe m a l e  and 27% m a l e  staff. A d e t a i l e d  b r e a k - d o w n  
is p r o v i d e d  in T a b l e  15*14 a nd indic a t e s  that 7 1 *5% of  all s t a f f  w e r e  f u l l ­
time and o n l y  2 8 . 5 %  p a r t - t i m e ,  a r e f l e c t i o n  o f  the b a s i c a l l y  residential 
n a t u r e  of hospital catering. T h e  va s t  m a j o r i t y  of m a l e  s t a f f  (over 97%) 
w e r e  on a f u l l - t i m e  b a s i s  and m o s t  p a r t - t i m e  e m p l o y e e s  w e r e  female, 
r e p r e s e n t i n g  38% of all f e m a l e  staff.
F u r t h e r  i n f o r m a t i o n  shown in T a b l e  15*15 p r o v i d e s  an o c c u p a t i o n a l  a n a l y s i s  
o f  c a t e r i n g  s t a f f  in E n g l i s h  h o s p i t a l s .  T h u s  3% o f  all s t a f f  w e r e  in 
m a n a g e r i a l  g r a d e s ,  37% r e p r e s e n t e d  k i t c h e n  staff, 32% w e r e  s e r v i c e  s t aff 
in the d ining rooms a n d  0. 3 %  o t h e r  staff, e.g. clerical e m p l o y e e s .  A m o n g  
the k i t c h e n  sta f f  o v e r  half r e p r e s e n t e d  c o o k i n g  and o t h e r  s k i l l e d  staff, 
e.g. b u t c h e r s  a n d  bakers. P a r t - t i m e  s t a f f  c o n s i s t e d  m o s t l y  o f  u n s k i l l e d  
g r a d e s  c o n c e n t r a t e d  in the m i s c e l l a n e o u s  c a t e g o r i e s  " o t h e r  k i t c h e n / d i n i n g  
room staff", r e p r e s e n t i n g  o v e r  t h r e e  q u a r t e r s  of all p a r t - t i m e  staff.
H o w e v e r ,  a s u b stantial p r o p o r t i o n  o f  'cooks and a s s i s t a n t  c o o k s 1 and o t h e r  
s e r v i c e  s t a f f  c a t e g o r i e s  a l s o  w o r k e d  p art-time.
(a)It w a s  e s t i m a t e d  that an a v e r a g e  p a r t - t i m e r  w o r k e d  about 25 h o urs a week.
A  s u r v e y  in I 9 6 8  (36) e s t a b l i s h e d  that 80% of  h o s p i t a l s  e m p l o y e d  p a r t - t i m e r s  
o f  w h i c h  7% w o r k e d  o v e r  3 0  hours, 59% 2 1 - 3 0  hours, 3 2 % 10-20 hours and 2% 
u n d e r  10 h o urs a week. A l s o  up to 4 0 %  o f  h o s p i t a l s  s u r v e y e d  w e r e  found to 
e m p l o y  r e g u l a r  o v e r - t i m e ,  m a i n l y  as a m e a n s  f or o v e r c o m i n g  s t a f f  s hortages.
On a v e r a g e  h o s p i t a l s  w e r e  6%  b e l o w  e s t a b l i s h m e n t  level, 8% in f u l l - t i m e  
staff and 2% in p a r t - t i m e r s .  M o r e o v e r ,  o v e r  half the v a c a n c i e s  w e r e  for 
cooks w h o  w e r e  a l m o s t  12% b e l o w  r e q u i r e m e n t s .  T h e  Lon d o n  ar e a  faced the 
g r e a t e s t s t a f f  s h o r t a g e s  and o v e r  ha l f  the total v a c a n c i e s  w e r e  in the four 
M e t r o p o l i t a n  Hospital Regions. T h e  p r o b l e m  in L ondon, e s p e c i a l l y  in the 
T e a c h i n g  H o s p i t a l s  w o u l d  have been w o r s e  but for the a v a i l a b l e  sup p l y  of 
immig r a n t  a nd a l ien labour.
S t a f f i n g  p r o b l e m s  In hospital c a t e r i n g  at t h eir w o r s t  are well i l l ustrated 
by a large D i s t r i c t  General Hospital s i t u a t e d  in a h i g h l y  i n d u s t r i a l i s e d/ L \
area in the N o r t h  W e s t  M e t r o p o l i t a n  R e g i o n  . The hospital relied h e a v i l y  
on o v e r s e a s  s t a f f  at 70% o f  the total and w a s  c o n s i d e r a b l y  u n d e r s t a f f e d .
T h e  total e s t a b l i s h m e n t  o f  55 w a s  3 1 %  u n d e r s t a f f e d  in M a r c h  1973? m o s t  of 
the v a c a n c i e s  being for cooks a n d  k i t c h e n  porters, j h e  m a j o r  c a u s e  a p p e a r e d
(a) 3 3 , 3 2 5  w h o l e  time e q u i v a l e n t  s t a f f  less 2 7 , 0 4 3  w h o l e - t i m e  s t a f f  = 6 , 2 8 2  part- 
time s t a f f  (whole time e q u i v a l e n t ) .  T h u s ,  a v e r a g e  h o urs w o r k e d  by p a r t -  
t imers w e r e  6,282 f 10,217 x  40 ho u r  s t a n d a r d  w e e k  = 2 4 . 5
(b) Source: T h e  Interviews.
15.4 Hospital Cater ing
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Table 15.14 A BREAK-DOWN OF HOSPITAL CATERING STAFF IN
GREAT BRITAIN, 1970 ( 97)___________________
(thousand staff) 
f u l 1- t ime p art-t ime
Ma 1e 11.6 0,3
Fe m a l e  2 0 . 3  12.4
Total 31 . 9  12.7
Total
11.9
3'2.7
44.6
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T a b l e  15.15 AN O C C U P A T I O N A L  A N A L Y S I S  OF H O S P I T A L
C A T E R I N G  S T A F F  IN E N G L A N D ,  1970 (44)
Gr oup c a t e r i n g  m a n a g e r s  
G r o u p  c a t e r i n g  o f f i c e r s  
C a t e r i n g  o f f i c e r s  
D i e t i c i a n  c a t e r i n g  o f f i c e r s  
and a s s i s t a n t s
D e p u t y  and a s s i s t a n t  c a t e r i n g  
o f f  i cers
C a t e r i n g  S u p e r v i s o r s  
All man a g e r i a l  s t aff
K i t c h e n  s u p e r i n t e n d e n t s  
Head cooks
A s s i s t a n t  He a d  cooks, f o r e m e n  
b u t c h e r s  and bake r s ,  coo k s  in 
c harge
Cooks and a s s i s t a n t  cooks 
B u t c h e r s  a n d  bakers 
O t h e r  k i t c h e n  staff
All ki tchen sta f f
Dining room s u p e r v i s o r s  
G r a d e  C staff, c h a r g e  h ands, etc. 
G r a d e  B staff, cashi e r s ,  etc. 
O t h e r  dining room staff
A l 1 s e r v ? c e  staff
O t h e r  staff, e.g. clerical
T o t a l ®
w h o l e -  
11 m e
p a rt- 
t ime Tots
59 - 59
75 - 75
452 5 457
19 4 23
374 8 382
44 1 45
1,023 18 1 ,041
357 357
972 15 987
1,441 36 1 ,477
7,538 1,582 9 , 1 2 0
245 12 257
7,987 3,975 11 ,962
18,540 5,6 2 0 2 4 , 1 6 0
761 65 826
741 147 888
971 679 1 ,650
4,921 3,657 8 , 5 7 8
7,394 4 , 5 4 8 11 ,942
86 31 117
2 7 , 0 4 3 10,217 37,260
(a) Whole time equivalent 33,325
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t o  be the r e l a t i v e l y  low pay of ho s p i t a l  cateri ng staff in an a r e a  of 
v e r y  full e m p l o y m e n t .
15.4 1. Pay and c o n d i t i o n s  of s e r v i c e  (95)
P ay and c o n d i t i o n s  of s e r v i c e  for hospital c a t e r i n g  s t aff a r e  d e t e r m i n e d  
w i t h i n  t w o  of t h e  nine W h i t e l y  C o u n c i l s  e s t a b l i s h e d  for the H e a l t h  S e r v i c e s  
in G r eat B r i t a i n .  T h e  va s t  m a j o r i t y  a r e  c l a s s e d  as a n c i l l a r y  s t a f f  and 
i n c l u d e d  w i t h i n  the A n c i l l a r y  S t a f f s  C o u n c i l ' s  s c o p e  w h i c h  a l s o  includes 
d o m e s t i c  a nd o t h e r  manual e m p l o y e e s  w h o  t o t a l l e d  over 2 6 0 , 0 0 0  in 1970 
(Great B r i t a i n ) .  M a n a g e r i a l  g r a d e s ,  h o w e v e r ,  a re inc l u d e d  w i t h i n  the 
n e g o t i a t i n g  m a c h i n e r y  of t he A d m i n i s t r a t i v e  and C l e r i c a l  S t a f f s  C o u n c i l ,
T h e  A n c i l l a r y  S t a f f ' s  C o u n c i l  (A.S.C.) c o n s i s t s  of r e p r e s e n t a t i v e s  of the 
e m p l o y i n g  a u t h o r i t i e s  and four t r a d e  unions: T h e  National U n i o n  of P u b l i c
E m p l o y e e s  (NoU 0P p E 0), the General a n d  M u n i c i p a l  W o r k e r s '  U n i o n  ( G . M . W . U . ) , 
the T r a n s p o r t  and General W o r k e r s '  U n i o n  (T.G.W.U.) and the C o n f e d e r a t i o n  
of H e a l t h  S e r v i c e  E m p l o y e e s .  T h e  A . S . C .  d e t e r m i n e s  t i m e  rates of pay for 
all grades a nd o c c u p a t i o n s  at national level and e m p l o y e r s  a r e  o b l i g e d  by 
law to  pay o n l y  t h e  a g r e e d  rate. T h e r e  was a L ondon w e i g h t i n g  of £ l , 7 5 p .  
p er w e e k  in 1971 a n d  in special c a s e s  t h e  M i n i s t e r  m a y  a p p r o v e  rates a b o v e  
t he national s t a n d a r d .  A t  the b e g i n n i n g  of 1971 staff w o r k e d  a b a s i c  40 hour 
w e e k  w i t h  o v e r t i m e  in excess; a d d i t i o n a l  p a y m e n t s  w e r e  g i v e n  for w e e k - e n d ,  
n i g h t - w o r k ,  s h i f t - w o r k ,  s t a n d - b y  d u t y  etc. P a i d  h o l idays a m o u n t e d  to a b a sic 
m i n i m u m  of t w o  w e e k s  i n c r e a s i n g  by s t a g e s  t o  t h r e e  after s e v e n  years service, 
S t a f f  a l s o  r e c e i v e d  up to  55p. a w e e k  for p o s s e s s i n g  a r e c o g n i s e d  c o o k e r y  
q u a l i f i c a t i o n .  M a n a g e m e n t  and s u p e r v i s o r y  s t aff a nd A . S . C ,  c o o k i n g  staff a r e  
a l s o  p a i d  incremental rates a c c o r d i n g  t o  the nu m b e r  of m e als s e r v e d  or in t he 
c a s e  of d i n i n g  room s u p e r v i s o r s ,  the nu m b e r  of s t a f f  c o n t r o l l e d .
(a)
A n  e x a m i n a t i o n  of basic rates of p a y  in 1971 indicated that c a t e r i n g  
o f f i c e r s ,  the largest m a n a g e r i a l  c a t e g o r y ,  w e r e  on a basic s c a l e  of £ 1 , 3 6 8  *• 
£ 2 , 1 7 8  per a n n u m  (from A p r i l  1971). M a l e  c o o k s  w e r e  p a i d  a m i n i m u m  £ 1 8 . 4 0  
a n d  f e m a l e s  £ 1 4 . 9 2  w e e k l y  w h i l e  d i n i n g  room s t a f f  r e c e i v e d  m i n i m a  of £ 1 6 , 2 4  
(male) a nd £ 1 2 . 7 6  (female). H o w e v e r ,  k i t c h e n  a nd d i n i n g  room sta f f  cou i d  
s u p p l e m e n t  t h e s e  low b a s i c  rates by n i g h t w o r k ,  s h i f t w o r k  a nd o v e r t i m e .  
N e v e r t h e l e s s ,  hospital s t a f f  r e c r u i t m e n t  w as h i n d e r e d  by r e l a t i v e l y  low p a y  
a nd p a r t i c u l a r l y  b e c a u s e  of t h e  i n f l e x i b i l i t y  of the national scales. U n l i k e  
m o s t  o t h e r  c a t e r i n g  s e r v i c e s ,  hospital c a t e r e r s  w e r e  g e n e r a l l y  u n a b l e  to pay 
d i f f e r e n t i a l  rates to suit the i r  p a r t i c u l a r  local c o n d i t i o n s .
(a) Source: The D.H.S.S.
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Hospital c a t e r i n g ,  like o t h e r  c a t e r i n g  s e r v i c e s ,  suffers f r o m  s t a f f  s h o r t a g e s
a n d  rising labour costs. T h e s e  and o t h e r  m o r e  s p e c i f i c  f a c tors are likely
to a f f e c t  the fu t u r e  r e q u i r e m e n t s  for c a t e r i n g  staff. One d e v e l o p m e n t  is
the e x p e c t e d  d e c l i n e  in the overall p r o d u c t i o n  o f  me a l s ,  t hough staff
(a)m e a l s  a re e x p e c t e d  to i n crease w i t h i n  the total . this trend s h o u l d  
t h e r e f o r e  reduce the r e q u i r e m e n t  for k i t c h e n  staff, t hough t h ere are reasons 
to b e l i e v e  that c u r r e n t  hospital s t a f f i n g  ratios m a y  be too g e nerous.
A n o t h e r  f a c t o r  w h i c h  c o u l d  r educe the n u m b e r  o f  s t a f f  hours in the k i t c h e n  
w o u l d  be the increa s i n g  use o f  c o n v e n i e n c e  foods a nd less s i g n i f i c a n t l y  
ven d i n g ,  p a r t i c u l a r l y  in new p u r p o s e - b u i l t  c a t e r i n g  f a c i l i t i e s .  Also, g r e a t e r  
r a t i o n a l i s a t i o n  o f  p r o d u c t i o n  is likely to o c c u r  w i t h  a r e d u c t i o n  in the 
n u m b e r  of k i t c h e n s ,  p a r t i c u l a r l y  o f  diet and (5 ^ aft.- s t a f f  k i t c h e n s  and the 
c l o s u r e  of  the s m a l l e r  hos p i t a l s .  T h e  n ew large D i s t r i c t  H o s p i t a l s  s h o u l d  
a l l o w  for an i ncreasing c e n t r a l i s a t i o n  o f  p r o d u c t i o n  in l a r g e r  units w i t h  
se r v i c e s  to s u r r o u n d i n g  s a t e l l i t e s .  A  d e c i s i o n  by the D.H.S.S. to s u p p o r t  
the e x t e n s i o n  of c o o k - f r e e z e  p r o d u c t i o n  w o u l d  speed up this c e n t r a l i s a t i o n  
process, again reducing the r e q u i r e m e n t  for k i t c h e n  staff. H o w e v e r ,  m a n y  
p r o b l e m s  w o u l d  have to be o v e r c o m e  b e f o r e  this m e t h o d  could b e c o m e  g e n e r a l l y  
e s t a b l i s h e d ,  not least b e ing the ne e d  for a new pay s t r u c t u r e  to cope w i t h  
the r e q u i r e m e n t  for d i f f e r e n t  skills and p a t t e r n s  of  w o r k i n g .
T h e  e x p e c t e d  i n c r easing s i g n i f i c a n c e  o f  s t a f f  m e als as a p r o p o r t i o n  o f  the 
total c o uld al s o  a f f e c t  the level of  s kills required in the kitchen. Hospital 
s t a f f  c o n s u m e  a high p r o p o r t i o n  of  s n a c k  m e a l s  w h i c h  r equire r e l a t i v e l y  little 
skill. A l s o  there is likely to be a c o n t i n u a t i o n  of  the h i s t o r i c  d e c l i n e  in 
the n u m b e r  of  s p e c i a l i s t  b u t c h e r s  and b a k e r s  In s e r v i c e  as h o s p i t a l s  i n c r e a s i n g l y  
a b a n d o n  t h eir own b u t c h e r y  and b a k e r y  d e p a r t m e n t s .  M o r e o v e r ,  as the large 
mental illness h o s p i t a l s  are p h a s e d  o ut this trend sho u l d  be reinf o r c e d ,  as 
they are the p r ime e m p l o y e r s  of  such labour.
On b a l ance, t h e r efore, It seems likely that there will be a d e c l i n e  in the 
r e q u i r e m e n t  for k i t c h e n  s t a f f  w i t h i n  the next decade. This c o u l d  be e x p r e s s e d  
by a reduc t i o n  in the n u m b e r  o f  k i t c h e n  s t a f f  or p o s s i b l y  a g r e a t e r  p a r t - t i m e  
element. However, in the ca s e  of  s e r v i c e  s t a f f  the e f f e c t s  o f  the re l e v a n t  
trends are not so clear. T h e  m o v e  to repl a c e  the use of  n u r s i n g  sta f f  for 
se r v i n g  p a t i e n t s  in the w a r d s  by special s e r v i c e  sta f f  cou l d  increase the 
st a f f  load of hospital c a t e r i n g  d e p a r t m e n t s .  H o w ever, these e x t r a  s t a f f  could 
be drawn fr o m  o t h e r  d e p a r t m e n t s  and u t i lise, for ex a m p l e ,  d o m e s t i c  staff.
15-4 2 Future Developments to 1980
(a) See Chapter 8.
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T h e  p o s t u l a t e d  increase in staff m e a l s  c o u l d  also raise the d e m a n d  for 
s t a f f  d ining room staff, t hough this c o u l d  be o f f s e t  by the t r end to 
reducing w a i t r e s s  s e r v i c e  a nd the r a t i o n a l i s a t i o n  of s e r v i c e  points. in 
1968, for exa m p l e ,  it w a s  e s t i m a t e d  that 8 5 % of  h o s p i t a l s  had w a i t r e s s  
s e r v i c e  units, 46% of  th e m  for all s t a f f  and 39% for special gr a d e s  ( 3 6 ).
A l so, o n l y  31% of h o s p i t a l s  had composite' s t a f f  d ining rooms w h i l e  50% 
had a s e p a r a t e  s e r v i c e  area for d o c t o r s ,  2 8 %  for sisters, 22% for nurses 
a n d  10% for o t h e r  w o r kers.
T h e  I n t r o d u c t i o n  o f  more v e n d i n g  s e r v i c e s  c o u l d  also reduce the r e q u i r e m e n t  
for s e r v i c e  staff, t hough the e x t e n s i o n  o f  b e v e r a g e  v e n d i n g  w a s  limited by 
the £ 6 . 0  annual d e d u c t i o n  fr o m  nu r s e s  pay for “ free b e v e r a g e s "  u s u a l l y  
s u p p l i e d  m a n u a l l y .  A n o t h e r  facto.r is the increasing p o p u l a r i t y  o f  central 
p l a t i n g  systems, w h i c h  reduce n o n - n u r s i n g  d uties o f  n u r s i n g  s t a f f  in the 
w a r d s  by t r a n s f e r r i n g  s t aff hours to the c a t e r i n g  depar t m e n t .  An inc r e a s i n g  
n u m b e r  o f  s e r v i c e  sta f f  w o u l d  t h e r e f o r e  be r e q uired to car r y  o u t  p l a t i n g  
duties in the kitchens. M a n y  of  the s e  w o r k e r s  w o u l d  p r o b a b l y  be e m p l o y e d  
p a r t - t i m e  to cope w i t h  peak a c t i v i t y  periods,
The conclusion':) from the a n a l y s i s  was t h e r e f o r e  that h o s p i t a l s  w o u l d  p r o b a b l y  
require f e wer cooks and d ining room w a i t r e s s e s ,  though the n u m b e r  o f  ward s e r v i c e  
s t aff w o u l d  increase. A l s o  there is l ikely to be an increase in the p r o p o r t i o n  
o f  part time staff. Thus t hough the total s t a f f i n g - h o u r s  w o r k e d  by hospital 
c a t e r i n g  e m p l o y e e s  m ay not c h a n g e  s i g n i f i c a n t l y ,  the n u m b e r  o f  staff e m p l o y e d  
c o uld i n c rease o w i n g  to' the inc r e a s i n g  s u b s t i t u t i o n  o f  p a r t - t i m e  for f u l l ­
time staff. ‘
- 320 -
CHAPTER 16. SOME CONCLUSIONS AND IMPLICATIONS OF THE STUDY.
16. 1, An o v e r v i e w  o f  the f orecasts.— >— ■—    — ■— ■— ■—  ----------- —   $
D e m a n d  for Industrial and W e l f a r e  c a t e r i n g  s e r vices is likely to e x p a n d  
s u b s t a n t i a l l y , in real terms, b e t w e e n  1970 and 1980. Mo s t  o f  the g r o w t h  
is e x p e c t e d  to o c c u r  in the p u b l i c  sector, w h e r e  non - industrial e s t a b l ­
ishments c o u l d  record subst a n t i a l  incr e a s e s  in demand. T h e  I n d u s t r y ’s 
r e q u i r e m e n t  for resources, p a r t i c u l a r l y  food and m a n p o w e r ,  is t h e r e f o r e  
likely to rise a c c o r d i n g l y .  C o n s t r a i n t  in the a v a i l a b i l i t y  o f  m a n p o w e r  
c o uld c o n c e i v a b l y  restrain the g r o w t h  of the Industry in m a t c h i n g  the 
r e q u i r e m e n t s  of the i ncreased demand. H o w ever, the g r e a t e r  r a t i o n a l i s a ­
tion of  o p e r a t i o n s  a nd the w i d e r  a p p l i c a t i o n  o f  ' c o n v e n i e n c e  catering' 
c o u l d  limit the I ndustry's m a n p o w e r  n e e d s  and e n a b l e  it to c a t e r  for the 
e x p e c t e d  additi o n a l  d e m a n d  for its services.
T h e  ma i n  i m p l i c a t i o n s  of the f o r e c a s t s  r elate to the g r o w t h  and s t r u c t u r e  
o f  the Industry as a m a r k e t  for resources. A m ong the a s p e c t s  to be c o n ­
s i d e r e d  are:
(i) the n u m b e r  o f  m e a l s  served.
( 1 i) food purchas i n g .
(iii) m a n p o w e r .
16. 1 1 . T h e  n u m b e r  o f  m e a l s  s e r v e d .
T he results o f  individual sectoral f o r e c a s t s  for industrial and w e l f a r e  
c a t e r i n g  s e r v i c e s  are s u m m a r i s e d  in T a b l e  16. 1, in terms of  m e a l s  served.
T h e  overall c o n c l u s i o n  is that the Industry Is likely to g r o w  by an e s t i m a t e d  
16% b e t w e e n  1970 a nd 1980. H o w e v e r ,  some individual s e c t o r s  are e x p e c t e d  
to d e c line, w h i l e  o t h e r s  c o u l d  e x p a n d  m o r e  than the a v e rage. Thus the 
industrial c a t e r i n g  s e c t o r  is not likely to increase at all, w h i l e  the 
h o s p i t a l s  and p r i v a t e  s c h o o l s  c o u l d  s l i g h t l y  d e c l i n e  b e t w e e n  1970 and 
1980. T h e  A r m e d  Forces c a t e r i n g  serv i c e s ,  however, a re e x p e c t e d  to r educe 
their o u t p u t  of m e als m o r e  s u b s t a n t i a l l y .
A m o n g  the sect o r s  likely to i n c rease in size are p u b l i c  s e c t o r  schools, 
homes, meal s e r v i c e s  for the e l d e r l y ,  f u r t h e r  and hi g h e r  e d u c a t i o n  and 
penal e s t a b l i s h m e n t s .  T h e  d i f f e r e n t i a l  g r o w t h  rates f o r e c a s t  could 
s i g n i f i c a n t l y  a l t e r  the s t r u c t u r e  of  the Industry by 1 9 8 O . Industrial 
c a t e r i n g  e s t a b l i s h m e n t s ,  for e x a m p l e ,  are likely to ha v e  a d e c l i n i n g  
share o f  the m a r k e t ,  w h i l e  the non - industrial s e g m e n t  of the Industry 
should gain a larger share.
TABLE 16.1. IN DU ST.R I AL AND WELFARE CATERING SERVICES 1970 " 1980.
Mi 1 M o n  meal s % i n c r e a s e
per a n n u m  ( a ) . 1 9 7 0  " 8 0 .
1970 1980
Industrial c a t e r i n g 867 8 6 7 -
Scho o l s  (public sector) 1 , 1 2 0 1,463 3 0 )
1,271 1 ,604
\
2 6
S chools (private 1 1 ) 151 141 “ 7 )
H o s p i t a l s  (public sector) 569 551 ” 3 )
580 5 6 2 ) -3
1 1 (private 1 1 ) 1 1 1 1 - )
Homes 289 4 2 6 47 )
314 499 ) 59
Meal s e r v i c e s  for the e l d e r l y 25 73 1 9 2  1
Furt h e r  and h i g h e r  e d u c a t i o n 1 64 2 2 2 35
A r m e d  forces (b) 99 8 2 -17
Penal e s t a b l i s h m e n t s 49 58 18
T o t a  1 3,344 3,894 16_
(a) Includes b r e a k f a s t s  and e v e n i n g  m e a l s  in residential units; 
o t h e w i s e ,  ma i n  m e a l s  only.
(b) Great Britain.
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More s p e c i f i c a l l y  the Industrial c a t e r i n g  se c t o r  c o uld be reduced from 26% 
o f  the m e a l s  in 1970 to 2 2 %  in 1980. T h e  School Mea l s  S e r v i c e ,  on the 
o t h e r  hand, c o uld s e rve a la r g e r  p r o p o r t i o n  of the m e a l s ,  38% in + 8 0  
c o m p a r e d  w i t h  33% in 1970. S i m i l a r l y ,  homes and meals' s e r v i c e s  for the 
e l d e r l y  are likely to e x p a n d  f r o m  9% in 1970 to 13% o f  the m a r k e t  in 1 9 8 0 . 
H o s p i t a l s  h o w ever, w h i c h  p r o d u c e d  o v e r  17% o f  the m e a l s  in 1970, c o u l d  be 
r educed to 14% by 1980. A m o n g  the r e m a i n i n g  sectors, f u r t h e r  and h i g h e r  
e d u c a t i o n  e s t a b l i s h m e n t s  c o u l d  in c r e a s e  fr o m  5% o f  the m e a l s  in 1970 
to 6% in 1980 w h i l e  p r i v a t e  s e c t o r  s c h o o l s  are l ikely to d e c l i n e  from 5% 
to 4%. T h e  A r m e d  Forces and penal e s t a b l i s h m e n t s ,  takesn t ogether, 
are e x p e c t e d  to m a i n t a i n  an o v e rall c o n s t a n t  s h a r e  of the m a r k e t ,  t hough 
the l atter are f o r e c a s t  to e x p a n d ,  and the fo r m e r  to d e c l i n e ,  by 1980.
16.12. Fogd purchasing.
T h e  e f f e c t s  o f  the individual sectoral f o r e c a s t s  on the industry as a 
m a r k e t  for food a r e  s u m m a r i s e d  in T a b l e  16.2. In m o s t  c a s e s  the e x p e c t e d  
i n c rease o r  d e c r e a s e  in m e a l s  s e r v e d  can be d i r e c t l y  related to the 
c h a n g e s  in food r e q u i r e m e n t s  of the sectors. However, in the industrial 
c a t e r i n g  se c t o r  in p a r t i c u l a r  there is e x p e c t e d  to be a 1 3 % d e c l i n e  in 
food p u r c h a s e s  o w i n g  to a f o r e c a s t  lower e x p e n d i t u r e  per capita. In 
the case o f  h o s p i t a l s ,  the a l t e r e d  m i x  b e t w e e n  staff and patients' m e a l s  
also I n f l uences the results. T h e  overall e f f e c t  is, t h e r e f o r e ,  to increase 
the Industry's food r e q u i r e m e n t s ,  in real terms fr o m £ 3 4 0  m i l l i o n  in 1970 
to a l m o s t  £ 3 6 0  m i l l i o n  in 1 9 8 0 3 an in c r e a s e  o f  o v e r  5%- 
T h u s  by 1980 the industrial c a t e r i n g  s e c t o r  is l ikely to a c c o u n t  for 32% 
o f  the m a r k e t  for food, c o m p a r e d  w i t h  3 9 %  in 1970, w h i l e  the rest of the 
Industry c o u l d  i n c r e a s e  its s h a r e  f r o m  6 1% to 68%. P u b l i c  s ector e d u c a ­
tional e s t a b l i s h m e n t s  and homes and meal s e r v i c e s  to the e l d e r l y  cou l d  
e x p e r i e n c e  a g r e a t l y  e x p a n d e d  sha r e  of the m a r k e t ,  fr o m  32% in 1970 to 
a l m o s t  4 2 %  in 1980.
T h e s e  c h a n g e s  are l ikely on b a l a n c e  to f u r t h e r  c o n t r i b u t e  to the tende n c y ,  
a l r e a d y  e s t a b l i s h e d ,  to i n c rease large - s c ale pu r c h a s i n g .  P u r c h a s i n g  
by individual local a u t h o r i t i e s ,  in p a r t i c u l a r ,  is a l s o  likely to i n crease 
in s c o p e  o w i n g  to the r e o r g a n i s a t i o n  of local g o v e r n m e n t  into larger units. 
T h e  same also a p p l i e s  to the Hospital S e r v i c e  w h e r e  the n e w  Ar e a  Heai-th 
A u t h o r i t i e s  should f u r t h e r  s t i m u l a t e  the g r o w t h  of large s c ale purch a s i n g .
16.13■ M a n p o w e r
• The structure of the Industry's manpower requirements can also be expected
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£ m i 1 1 i o n  ( 1970 ) p r i c e s . 
1970 1980
TABLE 16.2. THE INDUSTRY AS A MARKET FOR FOOD 1970 - 80.
Industrial c a t e r i n g  (a) 132 115
Scho o l s  ( p u b l i c  s e c t o r  ) 63 ) 82 )
) 74 ) 92
" ( p r i v a t e  11 ) 11 ) 10 )
F u r t h e r  and hi g h e r  e d u c a t i o n .  22 30
H o s p i t a l s  ( p u b l i c  se c t o r  ) 55 ) 55 )
) 56 ) 56
" ( p r i v a t e  11 ) 1 ) 1 )
H o m e s  22 ) 32 )
) 24 ) 24
M e a l s  s e r v i c e s  for the e l d e r l y  2 ) 7 )
A r m e d  f orces (a) 25 ) • 19 )
) 29 ) 23
N.A.A.F. 1. 4 ) 4 )
Penal e s t a b l i s h m e n t s  3 3
Total 340 358
(a) includes p u r c h a s e s  by v e n d i n g  c o n t r a c t o r s .
(b) All p u r c h a s e s  In G r e a t  B r i tain, including food for s e r v i c e m e n  s t a t i o n e d  
o v e r s e a s .
(c) F i g u r e s  are rounded.
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to change, ref l e c t i n g  the d i f f e r e n t i a l  p r o s p e c t i v e  increases in m e als 
served. A g a i n  t h ere is likely to be a substantial rise in d e m a n d  fr o m  
the p u b l i c  sector, p a r t i c u l a r l y  the School M e a l s  S e r v i c e  and local a u t h o r i t y  
ho mes a nd w e l f a r e  s e r v i c e s  for the e l derly. T h e  industrial c a t e r i n g  
s e c t o r  is h o w e v e r  e x p e c t e d  to be u n d e r  m u c h  less p r e s s u r e ,  p r o b a b l y  r e s u l t i n g  
in an overall reduc t i o n  in s t aff hours.
T h e  g r e a t  m a j o r i t y  o f  the a d d i t i o n a l  s t aff required by the Industry is 
t h e r e f o r e  l ikely to be f e m a l e  and the over a l l  p r o p o r t i o n  o f  part - time 
s t aff Is l ikely to increase. S u p e r v i s o r y  staff and cooks, in p a r t i c u l a r ,  
are li k e l y  to be n e e d e d  in g r e a t e r  n u m b e r s .  H o wever, s t aff short a g e s  
c o u l d  i n c r e a s i n g l y  be o v e r c o m e  w i t h  the g r e a t e r  use of c o n v e n i e n c e  foods 
and thus r educe the level of s k ills empl o y e d .  A m o n g  the o t h e r  o c c u p a ­
tional g r o u p s ,  w a i t i n g  s t aff a r e  li k e l y  to be reduced in total.
The problem of recruiting the staff required to man the increased s e r v i c e s  
planned, particularly in local authority schools, home, and meal s e r v i c e s  
for the elderly, is likely to become critical in the long - term.
T h e  a v a i l a b i l i t y  of the large n u m b e r s  of f e m a l e  staff n e e d e d  to e x p a n d  
t h e s e  s e r v i c e s  m a y  be a l i m i t i n g  f a c t o r  in some parts of  the country.
M o r e  g e n e r a l l y ,  the overall s t a t e  o f  the labour m a r k e t ,  p a r t i c u l a r l y  as 
it e f f e c t s  the s u p p l y  of part ~ time f e m a l e  labour, m u s t  play an i n c r e a ­
s i n g l y  impo r t a n t  role in the future.
1 6 . 2 . Some t h o u g h t s  and s u g g e s t i o n s  on f u r t h e r  r e s e a r c h .
16. 2 1 . Im p r o v e d  of f i c i a l  s t a t i s t i c s .
It has been e m p h a s i s e d  t h r o u g h o u g h t  the s t u d y  that t h ere are gaps and in­
a d e q u a c i e s  in the basic s t a t istical c o v e r a g e  of the Industry. A p a r t i ­
c u l a r  e x a m p l e  is that of official s t a t i s t i c s  on e m p l o y e e  c a t e r i n g ,  w h e r e  
the n u m b e r  of c a t e r i n g  staff, u n its and t u r n o v e r  is a p r o b l e m  area. H o w ever, 
the same d r a w b a c k s  m a y  a l s o  a p p l y  to m a n y  o t h e r  a c t i v i t i e s ,  e.g. commercial 
c a t e r i n g  servi c e s ,  and it is u n l i k e l y  that m a n y  of the improved s t a t i s t i c s  
r e q u i r e d  could r e a s o n a b l y  be c o l l e c t e d  by the e s t a b l i s h e d  p r o c e d u r e s  o f  
the r e levant G o v e r n m e n t  d e p a r t m e n t s .  T h e r e  c o uld c o n c e i v a b l y  be an 
i m p r o v e m e n t  in the in f o r m a t i o n  on c o sts and t u r n o v e r  in e m p l o y e e  c a t e r i n g ,  
h o w ever, if the C u s t o m s  and E x c i s e  data n o w  being c o l l e c t e d  for the p u r ­
poses of V a l u e  A d d e d  Tax, b e c a m e  a v a i l a b l e  in an a p p r o p r i a t e  form. P e r ­
haps a useful r e q u i r e m e n t  o f  off i c i a l  bo d i e s  is that they sho u l d  p r o v i d e  
s t a t i s t i c s  on a c o m p a r a b l e  b a s i s  for all c a t e r i n g  s e rvices, w h e n e v e r  
poss i b l e .
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A s o l u t i o n  to some p r o b l e m s  w o u l d  be a o n c e  - and - for - all ad hoc 
ce n s u s  of the m o s t  i n a d e q u a t e l y  d o c u m e n t e d  areas, e.g. e m p l o y e e  c a t e r i n g ,  
c o u p l e d  w i t h  an annual up - d a t i n g  e x c e r c i s e ,  using a s t a t i s t i c a l l y  re - 
p r e s e n t a t i v e  sample. Such an e f f o r t  w o u l d  be b e y o n d  the res o u r c e s ,  indi - 
v i d u a l l y  o f  m o s t  i n t e r e s t e d  o r g a n i s a t i o n s  in the Industry o r  U n i v e r s i t i e s  
and c o u l d  t h e r e f o r e  o n l y  be m o u n t e d  u n d e r  G o v e r n m e n t a l  a u s p i c e s .  H o w e v e r ,  
there is no reason " t o  s u p p o s e  that G o v e r n m e n t  d e p a r t m e n t s  w o u l d  be w i l l i n g  
or  c a p a b l e  to u n d e r t a k e  a m a j o r  task of this nature. P e r h a p s  the most 
that can be e x p e c t e d  is a r e f i n e m e n t  o f  the p r e s e n t  m e t h o d s  of c o l l e c t i n g  
and p r e s e n t i n g  o f f icial s t a t i s t i c s ,  to e n a b l e  i nterested b o d i e s  to id e n t i f y  
the scope of  the Industry m o r e  e f f e c t i v e l y .
16.22: Improved 1 o p e r a t i o n a l  1 s t a t i s t i c s .
Improved s t a t i s t i c s  on the c o sts of c a t e r i n g  ser v i c e s  a r e  n e c e s s a r y  to 
e n a b l e  c o m p a r i s o n s  o f  inter - unit e f f i c i e n c y .  In the e m p l o y e e  c a t e r i n g  
sector, for e x a m p l e ,  f u r t h e r  r e s e a r c h  c o u l d  perh a p s  e s t a b l i s h  a s imple 
st a n d a r d  sys t e m  of i d e n t i f y i n g  and p r e s e n t i n g  c a t e r i n g  c osts, including 
o t h e r  items than the Industrial S o c i e t y ' s  cost of 1 c o n s u m a b l e s  and la b o u r  ft 
M o r e o v e r ,  the Industrial S o c i e t y  da t a  on c o sts and e x p e n d i t u r e  per e m p l o y e e  
co uld a l s o  u s e f u l l y  be related to the n u m b e r  of users. M a n y  o r g a n i s a t i o n s  
w o u l d  then be m o r e  c a p a b l e  of g a u g i n g  the i r  r e l a t i v e  e f f i c i e n c y  in o p e r a t i o n s .
A n o t h e r  useful e x c e r c i s e  c o uld be a s c i e n t i f i c  e v a l u a t i o n  of  c o n t r a c t o r s  
and d i r e c t  m a n a g e m e n t  units to e s t a b l i s h  w h e t h e r  there is a n y  s i g n i f i c a n t  
d i f f e r e n c e  in e f f i c i e n c y  b e t w e e n  the two m o d e s  of o p e r a t i o n #
Finally, t h ere is p r o b a b l y  m u c h  to be said for e s t a b l i s h i n g  a " panel "
of  m a j o r  e m p l o y e e  c a t e r i n g  o r g a n i s a t i o n s ,  u n d e r  the a u s p i c e s  of an Inde -
p e n dent body, to m o n i t o r  d e v e l o p m e n t s  and to e n a b l e  useful e x c h a n g e  of 
i n f o r m a t i o n  a m ong c a t e r e r s  to take place. T h i s  could p r o b a b l y  g e n e r a t e
m u c h  m o r e  practical i n f o r m a t i o n  on the e m p l o y e e  c a t e r i n g  s e c t o r  than a
t o t a l l y  indep e n d e n t  survey.
16 . 2 3 . T h e  C onsumers' a t t i t u d e s .
A n o t h e r  m a j o r  area for f u r t h e r  r e s e a r c h  could u s e f u l l y  be an i n v e s t i g a t i o n  
of c o n s u m e r s  a t t i t u d e s .  S o m e  w o r k  has a l r e a d y  been done, o n  a l i m i t e d  
basis, in e m p l o y e e  c a t e r i n g ,  h o s p i t a l s  and schools, for e x a m p l e ,  but t h e r e  
is a need for an in - d e p t h  s t u d y  of the m a j o r  industrial sectors. In 
the e m p l o y e e  c a t e r i n g  sector, m o r e  i n f o r m a t i o n  on e m p l o y e r s '  m o t i v a t i o n  
in p r o v i d i n g  s e r v i c e s  is required. In all the s e c tors the r e l a t i o n s h i p
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of c a t e r i n g  s e r v i c e s  to say, industrial relati o n s ,  the p a t i e n t ' s  well - 
b e ing o r  the school c h i l d ' s  social t r a i n i n g  could be f u r t h e r  e x p l o r e d .
1,6. 2 4 . F o r e c a s t i n g .
A m o n g  the m a j o r  r e q u i r e m e n t s  f o r  a d e q u a t e  long - term f o r e c a s t i n g  a r e  :
(i) a r e a s o n a b l y  a c c u r a t e  stati s t i c a l  record o f  the p r e s e n t  and recent past
(ii) a s u f f i c i e n t l y  s t a b l e  s o c i o  - e c o n o m i c  framework.
R e q u i r e m e n t  (i) do e s  not o b t a i n  in the c a s e  of industrial and w e l f a r e  c a t e r ­
ing s e r v i c e s  in g e n e r a l ,  th o u g h  i n d i v i d u a 1 sectors, e.g. School M eals, 
a re a d e q u a r e l y  covered. W i t h o u t  r e q u i r e m e n t  (ii) no ba s e  is a v a i l a b l e  
for f o r e c a s t i n g  as the 1 p r e s e n t  ' s i t u a t i o n  is v o l a t i l e  and the f r a m e w o r k  
f or f o r e c a s t i n g  c a n n o t  be e s t a b l i s h e d .  Re c e n t  eve n t s  in G r e a t  B r i t a i n  
h a v e  d e m o n s t r a t e d  u n f o r e s e e n  political and e c o n o m i c  f a c t o r s  can 
a b r u p t l y  i n v a l i d a t e  f o r e c a s t s  made. T h u s  it w o u f d  be u n w i s e  for r e s e a r c h e r s  
in the Industry to w a s t e  v a l u a b l e  e f f o r t s  on w h a t  is likely to be a f r uit - 
less e x c e r c i s e  in the f o r e s e e a b l e  future. T h i s  has been -one o f  the m o r e  
d i s a p p o i n t i n g  a s p e c t s  of this study. H o w e v e r ,  m o r e  short - term , 
p r o b l e m  - o r i e n t e d ,  f o r e c a s t i n g  w o u l d  still p r o b a b l y  be of some value, 
t h ough m o r e  res t r i c t e d  in scope.
Caveat
Although most data in the study are expressed in precise 
terms, many of them are estimates which should "be regarded 
as "broad orders of magnitude rather than exact figures.
APPENDIXES
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1. Auto^Iean Strainers Ltd.
2. Automatic Vending Association of Britain.
3* Avon Rubber Company.
4. Bateman Catering Organisation.
5. Battersea College of Education.
6. . ' Bentley Engineering Company Ltd.
7. Bettix Ltd.
8. Bi rds Eye Ltd.
9. Birmingham Regional Hospital Board.
10. Bi ro Bic Ltd.
11. B o ots C o m p a n y  Ltd.
12. B r i g h t o n  a n d  Lewes Hospital M a n a g e m e n t  Committee.
13 Bristol University.
14. B r i t i s h  B r o a d c a s t i n g  C o r p o r a t i o n .
15. B r i t i s h  H o t e l s ,  R e s t a u r a n t s  a n d  Caterers' A s s o c i a t i o n .
16. British Petroleum Ltd.
1*7. British Steel Corporation.
18. C a r s o n  H a d f i e l d s  Ltd.
19. C a t e r e r  and H o t e l k e e p e r .
20. C a t e r i n g  Times.
21. City o f  B i r m i n g h a m ,  E d u c a t i o n  D e p a r t m e n t .
22. C i t y  of Leeds, D e p a r t m e n t  o f  E d u c a t i o n  and the Arts.
23. City of L i v e r p o o l ,  E d u c a t i o n  Depar t m e n t .
2k, Civil S e r v i c e  D e p a r t m e n t ,
25. C o u n t y  Council of E ssex, E d u c a t i o n  Depar t m e n t .
11 11 " S u p p l i e s  Department.
26. Courtaulds. L t d .
27* C o v e n t r y  Hospital M a n a g e m e n t  Commit t e e .
28. C r o y d o n  A d v e r t i s e r .
29. D e p a r t m e n t  of E d u c a t i o n  and Science.
30. D e p a r t m e n t  o f  E m p l o y m e n t ,  M a n p o w e r  R e s e a r c h  Unit.
31. D e p a r t m e n t  of H e a l t h  and Social Security,
32. D e p a r t m e n t  of T r a d e  and Industry, B u s i n e s s  S t a t i s t i c s  Of f i c e
33. Empi re Stores Ltd.
34. Fo u r  S quare C a t e r i n g  and V e n d i n g  Ltd.
35. G a r d n e r  M e r c h a n t  Food S e r v i c e s  Ltd.
APPENDIX 1.T
MAIN RESPONDENTS TO THE PERSONAL INTERVIEWS
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APPENDIX 1.1 (Continued)
36. George Angus and Company Limited.
37. Greater London Council, Supplies Department.
38; Guest Keen and Nettlefold Ltd.
39* Harrison and Sons Ltd.
40. Home Office, Prisons Department.
41. Imperial Chemical Industries Ltd.
4,2. Industrial Catering Association.
43. Industrial Society.
44. Inner London Education Authority.
45. J* Lyons and Company Ltd.
46. Joseph Lucas Ltd.
47. Kent County Council, Education Department.
11 11 " Supplies Department.
48. King Edward Hospital Fund for London.
49. Kinlochs (Provision) Merchants Ltd.
50. Lanchester Polytechnic.
51. Liden Products Ltd.
52. London Borough of Hammersmith, Civic Catering Department.
53. London Borough of Islington, Civic Catering Department.
54. London Borough of Newham, Education Department,
55. Luncheon Vouchers Ltd.
56. Luton County Borough, Central Purchasing Dept.
57* Mappin Caterers Ltd.
58. Marks and Spencer Ltd.
59* McDougalls Catering Foods Ltd.
60. Midland Catering Ltd.
61. Ministry of Defence, Army Catering Corps.
62. 11 11 11 D i r e c t o r a t e  General of Supplies and Transport (Naval).
63. 11 11 11 R.A.F. Catering Branch.
64. North London Hospital Management Committee.
65. Norwich Union insurance Ltd.
66. Oliver Toms Ltd,
67* Philips Industries Ltd.
68. PI essey Company Ltd.
69. Post Office Corporation.
70. Pye Ltd.
71* Ross Foods Ltd.
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APPENDIX 1.1 (continued)
72. Rowntree Macintosh Ltd.
73. Royal County of Berksh1 re, Supplies Department.
74. Royal Free Hospital Board of Governors.
75. Royal Holloway College.
76. St. Bartholomews' Hospital Board of Governors.
77. Smiths Industries.
78. South West Metropolitan Regional Hospital Board.
79. Stuart Cabeldu Ltd.
80. Surrey County Council, Supplies Department.
81. Sutcliffe Catering Group Ltd.
82. Texas Instruments Ltd.
83- Three Counties Catering Ltd.
84. T. Wall6 and Sons Ltd.
85. United Glass Ltd.
86. Wexham Park Hospital.
87. Yorkshire Imperial Metals Ltd.
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APPENDIX 1.2
EMPLOYEE CATERING QUESTIONNAIRE
Name of Respondent
£ Organisation _____________ __________
Address  ■
T i t l e _________________  Tel. No.
PART I CATERING OPERATIONS - DESCRIPTION
A. The Work-Force
1. What is the nature of your firm's business ?
2. How many employees are on the site/payroll? _______________ _
(a) Manufacturing % (c) Day-work % (e) Male %
(b) Office % (d) Shift-work % (f) Female %
B. Establi shments
1. How many establishments(Ie individual factories, offices)
have catering units?
(a) Directly managed (b) Contractor managed
(!) number of dining rooms(i)
(i i) " " ki tchens(11)
C. Types of Meal Service
1. How many units have : Number of meals/day
/ N . .. 0 or persons served/day(a) dining room waitress service? r    7
(b) cafeteria/self-service? ____ ______
(c) snack bar? ________ _
(d) licensed bar? __________
(e) call-order bar? ____________
(f) vending machines (meal only)? __________
(g) other (specify)? __________
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How many of these meals are :
(a) breakfasts? _______'
(b) lunches?  - ______
(c) dinners? .________ .
(d) night meals? ____ ________
If night feeding is provided, which method of service is 
used, e.g. conventional manual or automatic vending?
is there differentiation between grades in dining areas? 
(e.g. directors’ dining rooms, managers, white collar, 
manual)?
How many main meals (i.e. lunch or dinner) are.
(a) meat + 2. veg
(b) snack meals (i) manual
(i i) vended
Methods of Food Preparation
Which of the following systems do you employ? % usage
1. Conventional on site preparation .....
2. Conventional central production ■ ......
3. Own cook-freeze ......
4. Own chi 1 led meals ......
5. Bought-in (a) frozen meals .......
(b) chi11ed meals t .....
6. Do you have any of the following equipment:-*
(a) microwave ovens (b) convection ovens (c) dishwashers
(d) bl ast freezer 
Penetration of Convenience Fogds
To what extent do you use any of the following foods?
1. Canned foods
(a) meat (d) fruit
(b) meat pies (e) sweet puddings
(c) soups (f) entrees
2. Dehydrated foods (excluding beverages)
(a) soups (d) vegetables (g) other
(b) milk (e) potato
(c) deserts (f) entrees .......... .
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3. Frozen Food
(a) vegetables (d) pastry (g) entrees
(b) meat (e) desserts (exc Ice-cream)
(c) fish (f) chips
4. Prepared foods
(a) peeled potatoes
(b) pies (meat and fruit) for reheating
(c) other
F. Use of Disposables (excluding vending)
1. To what extent do you use :
(a) disposable cups _________________________  _____
(b) 11 plates _________________________________
(c) 11 cutlery ________ ,___________________
2. Why did you introduce disposables? Were the following 
factors significant?
(a) lack of wash-up facilities____________________ _
(b) space economy ____________ __________
(c) labour economy ________________ ______
(d) other factors ____________ ___________
3. Did you realise any gains from introducing disposables?
G. Auxiliary Services - beverages and snacks (excluding
main meals)
1. Which methods do you use to supply ;
number/%
(a) beverages v (b) snacks (excluding main meal
(i) tea trol ley ..... (i) ......
(i i) tea bar ..... (i i) .....
(iii) vending machines  (iii) ...
2. Does your firm have a system of tea-breaks or do employees 
take impromptu breaks? ____________________
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PART !!
Automatic Vending
A. How many vending machines are there on site/do you use?
(1) main meal vending _____ ■ _______
(2) snack vending  '_______
(3) beverage vending -_________ _____
B. Are these machines (state whether beverage, snack, main 
meal etc)
(1) your own? _____ ______
(2) leased from a contractor? ______________________
(3) operated by a contractor? ________ __________
C. Main meal vending/snack vending
(1) Are these hot or cold vending machines? __________
(2) What types of meal/snack are offered?  _____
(3) What are they used for? e.g. night feeding, remote
locations etc.
(4) What charge is paid for a meal? Is the service subsidised?
(5) Why were these machines original ly installed? (e.g.
staffing problems, etc)
D. Beverage Vend? ng
(a) What types of beverage are offered and what are the 
charges?
(i) tea______   ___________'
(ii) coffee ____  __  ' ___
(iii) cold drinks  ____     ' _____
(b) Why were they installed?  '______________
(c) Are disposables provided, or is crockery used?
E. What benefits have you gained from installing vending 
machines?
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F. How is V.A.T. going to affect the provision and sales 
of vended meals and beverages?
PART lit 
Frozen meals
A. 1. Are these bought-in or own cook-freeze? (if own cook-freeze 
probe for more details) .
2. Number of meals/day
How are these meals reconstituted
(a) convection ovens
(b) microwave ovens
(c) other methods
B. If these meals are bought-in :
1. Who is the supplier?  _____ ___________________
2. What service does he provide? What choice of meals?
C. Why did you introduce frozen meals?
1. (a) cost economies (e.g. staff savings) __________
(b) for night feeding? _______________ ______________
(c) staff shortages? __________________________
2. Why did you introduce cook-freeze meals rather than 
buy-in manufacturers products?
D. 1. Have you realised any economies from introducing a 
frozen meal system ?
2. Has the quality of food proved :
(a) more acceptable to consumers
(b) less 11 11 11
(c) equally 11 11 u
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A. How long have employed :
(1) contractors? ________ ' ______
(2) current contractor (name)?
OR How long has your firm had the contract with this f-Trm ?
• PART IV
Contractors' Units
Why did you employ a contractor? What benefits did 
offer you ?
he
OR Why do you believe this unit is contracted out? 
benefit did your firm offer the client ?
What
What
(1)
are the terms of the contract? 
financial basis
(a) management fee?
(b) management fee + % turnover
(c) contractors profit and loss
(d) other?
?
account ?
(2) employment of staff 
(a) contractors staff
(b) client1s staff
(3) duration of contract
(Client fi rm only)
Do you intend to renew your contract 
to employ a different firm or to ins 
management service ?
with this contractor, 
ti tute a di rect
E. Do you expect to contract out more in the future ?
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A. What is your firm's policy on the provision of catering""'' 
facilities? Are. these facilities provided for any of 
the following reasons :
(j) location - i.e. lack of alternative facilities for 
workers, distance from homes, etc.
PART V
The Prbv?sIon of FaciTities and the Acceptance.Rate ..........
(2) as an aid to recruitment, i.e. competing with other 
employers who have facilities or as an extra., 
i ncent i ve?
(3) to maintain productivity ?
(4) Union pressure ?
B. 1. , W h a t  is the a c c e p t a n c e  rate for your ma i n  meal s e r v i c e ?
2. W h a t  are the m a j o r  influe n c e s  on this rate? e.g.
(a) alternative local facilities?
(b) distance from home? ___
(c) female part lei p a tion in the labour force?
(d) relative prices?   _
(e) psychological factors, 
envi ronment?________
(f) other factors? __
e.g. avoidance of work
PART VI 
Finance
A. Whar turnover do you achieve in the sale of  :
(1) food and beverages?
(a) main meals? _____  (b) snacks? ____________(c) beverages
(i) vended?
(2) alcohol 0 0  other?
(3) cigarettes and tobacco
(4) other goods.
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B. What Ss the cost of provision of :
(1) food and beverages _____________________________
(2) other sales __________ ____________
(3) wages and salaries of catering staff   _______
(4) overheads (including rent and capital charges) ___
C. What are your firm's financial objectives with respect
to catering services ?
(1) to cover consumable costs ?
(2) to cover consumable and labour costs ? __________
(3) to break even ? ■____________________________
(4) to make a profit ?  __
D. How much capital expenditure was invested in catering 
facilities in the last financial year ?
(1) on buildings (new and existing) __________ ______
(2) heavy equipment ________________________________
PART VII 
Manpower
A. How many catering staff do you employ?
(1) male .... (a) full-time .... (b) part-time ....
(2) female . . (a) 11 11 ....(b) " " ....
B, Which occupational types do you employ and how many
of each ?
(1) manage, rs/s upe rv i sors
(2) cooks and a s s i s t a n t s  .
(3) o t h e r  k i t c h e n  sta f f
(4) s e r v i n g  staff
(5) vend i n g  m a c h i n e  staff
(6) o t h e r  (e.g. t e agirls, cleaners)
H ow m a n y  hours do y o u r  c a t e r i n g  s t a f f  w o r k  ?
(1) f u l 1-ti me
(2) p a r t - t  i me
(3) do they do shift w o r k  ?
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D. Do you suffer.from staff shortages?
(1) Wh-ich. occupational groups ?
(a) full-time (b) part-time
E. What -is your rate of staff turnover ?
(a) ful1 - time (b) part-time_
(1) How many-new-staff did you employ last year?
(a) full-time_ (b) part-time_
(2) Which grades are most prone to high turnover?
(a) full-time_ (b) part-time
PART VIiI
Future Trends (excluding purchasing)
What changes do you expect to see in your catering activities 
i n :
(a) five years ?
(b) the next decade ?  -______ - _______
A. The scale of your catering operation ?
(1) the number of meals served/people served __________
(2). the acceptance rate_______ _____________ _________
(3) types of food served
(a) snacks/full meals, salads/hot meals etc
(b) service of alcohol ___________________
B. Food preparation/service ?
(a) frozen meals
(b) use of convenience foods
(c) automatic vending (i) full meals
(i i) snacks
( i i i )  beverages
-  3*0 r
.(d) .use of di sposables ________■ - ____________
(e) new.equipment, microwave and convection ovens, 
dishwashers, etc.
(f) waitress service, self-service, etc.
C. Use of contractors services ?
D. Finance - the problems of subsidies? Where will economies 
be made e.g. less catering labour or will higher prices
be charged to employees ?
E. Use of catering labour? More or less staff ?
F. How do you think value added tax will affect your 
operations ?
(1) Do you expect to raise your prices to recover the tax ?
PART !X 
Purchasing
A. Title-of person responsible for purchasing function
B. What is your approximate current expenditure on the 
fol1owi ng i terns ? '
(1) food and beverages   _______________
(2) alcohol .................... ...... ........
(3) cigarettes, tobacco, other g o o d s  __________________
(4) light equipment e.g. crockery, cooking utensils, 
disposables, etc.
Which sources of supply do you utilise ?
(1) food and beverages (a) X manufacturer
(b) X wholesaler
(c) X cash and carry
(d) X retailer.
(2) a 1cohol
(3) cigarettes, tobacco, other goods.
(4) 1ight equipment
What delivery arrangements d o you have ? (Food)
(1) Does the supplier deliver direct to the kitchen ?
(2) Do you have central storage facilities ?
(3) Do you collect from the supplier ?
Do you get special or quantity discounts ? _________
What proportion of your total budget consists of 
convenience foods ?
(1) canned foods
(2) dehydrated foods
(3) frozen (a) raw (b) prepared
(c) top-tray
(4) prepared
Do you have a list of nominated suppliers?
(1) conventional foods ?  ____________________________
(2) convenience foods ? _______________________________
What sort of contractual arrangements do you have with 
suppliers ?
(1) do you have long-term contracts? (Prove for duration)
(a) conventional foods ____ ________________________
(b) convenience foods _____________________________
Do you buy in bulk, e.g. in catering packs ?
(a) conventional foods ____________________________
(b) convenience foods ____________________________
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What factors weigh most heavily in your' purchasing 
decisions ?
1. (a) Cost
(b) Quality/acceptabi1ity   __________
(c) Convenience, e.g. portion control, labour 
economy, etc.
2. Do you work to a fixed budget ? _________________
3. When considering the relative cost of an item, do 
you take into account labour costs as well as food 
costs?
4. What is your annual expenditure on the purchase of 
heavy equipment (e.g. cooker) (Probe for sources 
of supply)
What changes do you foresee in your methods of 
purchasing/sources of supply over the next 10 years ?
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APPENDIX 3,1
STATUTORY REQUIREMENTS IN EMPLOYEE CATERING (28)
Canteens
The following regulations, made under the Factories Act 1961, contain 
provisions requiring employers to provide canteens:
The Clay Works (Welfare) Special Regulations, 1948 (S.I. 1948 No. 1547) (a)
The Jute (Safety, Health and Welfare) Regulations 1948 (S.I. 1948 No. 1 6 9 6 ) (t>)
Messrooms
In addition, Section 64 of the Act requires that persons employed in rooms 
where poisonous substances are used should have facilities to take their meals 
elsewhere in the factory.
Messing facilities are also required in various industries under Regulations 
and Welfare Orders : the main regulations relate to the following industries:
I n d u s t r y D a te
Cem ent 1930
C h e m ic a ls 1 9 2 2
C o n s t r u c t i o n 19 6 6
D y e in g . 1 9 1 8
E l e c t r i c  a c c u m u la t o r s 1929
F r u i t  P r e s e r v i n g 1919
G la s s  B o t t l e s 1918
H id e s  an d  S k in s ' 1 9 2 1
L a u n d r ie s 1920'
I n d i a  R u b b e r 1 9 2 2
L e a d 1911, 1 9 2 1
O i l  Cake 1929
P a in t 1907
P a t e n t  F u e l 1946
P o t t e r y 1950
S u g a r 1931
T a n n in g 1 9 1 8 , 1930
T in  P l a t e 191.7
(a) Factories with 50 or more employees must be provided with adequate canteens. 
Those with less than 50 employees must at least have messrooms.
(b) Factories with 250 or more employees must provide adequate canteens. Those 
with less than 250 employees must at least provide messrooms.
In the services sector, Section 15 of the Offices, Shops and Railway Premises 
Act 1963, requires that where persons employed to work in shop premises eat 
meals there, suitable and sufficient facilities for eating therein should be 
provided*
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APPENDIX 3*2
THE NUMBER QF CANTEENS'1941-52 (8 6)
Year (Dec)
Factories with 
250 or more 
employees
Factories with 
1-249 employees
Total
Factory
Canteens Docks
1941 (Order)
(Other)
2,8l4)_ _ 
351) 3 ’ 1 6 5 2,530 5,695 1 1 0
1942 (Order)
(Other) 4s^2^\4 34o 314) * 4, l4l 8,481 16 0
1943 (Order) 4,873 5,704 10,577 176
1944 it 5,046 6,584 1 1 , 6 3 0 179
1945 4,833 6 ,8 6 2 11,695 18 0
1946 ti 4,599 (a) 7,507 1 2 , 1 0 6 -
1947 »t 4 ,6 6 6 8 ,5 6 9 13,225 -
1948 it 4,835 9,882 14,717 (b) -
1949 i i 4,979 10,849 1 5 , 8 2 8 -
1950 ti 5,092 11,174 1 6 , 2 6 6 -
1951 it 5 , 1 8 2 11,350 16,532 -
1952( c) " 5,196 11,344 16,540 -
Building
Sites
787
868
782
245
179
(a) Decrease due to factory closures
(b) At least 2,655 snack units in addition were enumerated
(c) The Canteens orders were revoked in December 1952
THE ROLE OF CATERING SERVICES .(a) ■
Below is a summary of case studies in the role of catering services within a 
selection of organisations according to catering management:
(1) Large Electrical Engineering Firm
Employee catering was not considered a major influence on productivity as 80% 
of the employees did not use the facility.
(2) Automotive Products Group
The firm was of Quaker origins and had developed a large system of welfare 
benefits including highly subsidised employee catering.
(3) Public Authority
Most employees were highly paid white collar workers and catering services 
were regarded as a fringe benefit and an aid to recruitment as well as 
contributing to welfare and productivity.
(4) Large Rubber Products Group
Management attitudes .within the group depended on whether catering was the 
responsibility of Personnel or Works managers. Personnel managers tended to 
view catering as' important for productivity whereas Works managers regarded it 
as ’inherited’.
(5) Confectionery Manufacturer
The firm was of Quaker origins and highly welfare oriented. Employees received 
free medical and chiropody services, there was a generous sick pay scheme and 
profit sharing. Catering was regarded as part of the total fringe benefits 
offered.
(6 ) Insurance Group
Catering was provided for the following reasons:
(i) Meal breaks were short and thus employees were restricted to the firm’s 
premises during lunch time.
(ii) The staff restaurant was an aid to recruitment and lower staff turnover.
This firm supplied free lunches and this was mentioned in advertising vacancies 
(a) Source: The Interviews, except (b) where the source was the House Magazine
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(7) Sinall Packaging Manufacturer
The firm paid low wages, therefore it was considered necessary to provide cheap 
food in order to recruit and retain employees. ,
(8 ) Large Electrical Products Group
Canteens were provided to recruit and retain employees. As the firm was legally
required to provide messrooms, it was a natural development to provide a catering
service as well.
(9) U.S. Electronics Manufacturer
A 24 hour prestigious service was provided and catering was part of an impressive
list of fringe benefits including a free Life Insurance scheme.
(10) Large Mail Order Group
Catering was part of an overall welfare policy including medical and chiropody 
services. The company prided itself on its high retention of labour.
(11) Large Drugs Group
Good catering facilities were an aid to recruitment and were mentioned in 
advertising vacancies.
(12) Rubber Products1 Group
According to the Group Personnel Manager, catering services were provided because 
of the lack of alternative services for employees, especially for night staff.
Also of major importance was the continuous provision of liquids to employees 
involved in high temperature processes,
(13) Large Public Sector Organisation
Employee catering was an operational requirement and was necessary for maintaining 
a continuous service to the public.
The R e t a i l  S e c t o r
Below is a resume of case studies of 3 large retail organisations which must be 
treated separately because of the special conditions prevailing, i.e. the high 
percentage of female staff and a highly personnel oriented management.
Firm A (b)
This organisation had 24 catering units and was highly ’fringe benefit’ conscious. 
The canteen subsidy, however, was exceeded by pensions, shopping discounts, sick 
pay and the cost of clubs and societies for staff. The firm viewed catering as a 
worthwhile amenity to staff and a commercial necessity for recruitment.
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Firm B (b)
Employee catering was regarded as contributory to ’a liappy environment’ by 
this group with 94' department stores. The Managing Director was quoted as saying 
that a properly fed staff could work effectively and happily and that staff 
catering was important for recruitment and retention of staff.
Firm C
This large organisation had 250 catering units and maintained that staff 
catering raised morale and improved service to customers. A large package 
of fringe benefits included medical care, chiropody and a cheap ’hair-do’.
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The exercise depicted in the table above formed the basis for Table 4 +  in 
the text, the data in eoloumns (8 ) and (1 0 ) being matched up and slotted into 
the relevant meal number categories. This method we,s not particularly 
accurate hut the main aim of the exercise was simply to give a useful 
indication of the structure of the industry in terms of physical output 
in lieu of more accurate ad hoc data.
The data on meals/produced/catering employee were based on (76) adjusted 
down by 1 5 $ to take account of part-time employees (3 6) and slotted into 
employee size categories. Data in columns (1) to (6 ) in the table were 
extracted from (l4).
APPENDIX 4.1 continued
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APPENDIX 4.2
A N A LY SIS  OF U N IT  S IZ E  BY TURNOVER FOR DIRECTLY MANAGED U NITS . IN  NON-MANUFACTURING
(124)
Annual Turnover No. of Units Total Turnover effa
£000 £ million Total +/o
0 5 2 , 1 8 5 4 ,0 15 • 5
5 7 191 1 . 2 4.7
7 10 191 1.7 6.6
10 20 300 4. l 15.9
20 i vn o 178 5.9 22,9
50 - 100 74 5 <■ 1 19.8
100 - 1000 2 6 3.8 14.7
Total 3,145 25.8 100.0
APPENDIX 4.3
R e g io n  . . .  C o n n e r b a t io n  ' ’ % 1971 P o p u la t i o n
The N o r th .  T y n e s id e  24
Y o r k s h i r e  an d  H u m b e rs id e  W e s t  Y o r k s h i r e  35
N o r t h  W est M e r s e y s i d e . 2 0 ) ^
G r e a t e r  M a n c h e s t e r  3 6 )
West Midlands West Midlands. . 4 8
South East G.L.C. 43
Scotland Glasgow 48
Great Britain All conn urbations 1X3
THE CONCENTRATION OF POPULATION IN CONNURBATIONS (a)
( a )  S o u r c e :  C .S .O .
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As there were no reliable indicators of turnover for the industry from any 
extant source (a), an estimate was made based on a rationalisation of data 
from three sources:. The B.O.T. 1964 Catering Enquiry, 0.23) the D.T.I. Business 
Monitor, (L22) and the Industrial Society. The two conflicting estimates 
constructed are shown below and the final assessment of turnover as the average 
of the two.
Turnover Estimates £ Million
APPENDIX 5.1
THE ESTIMATION OF TURNOVER IN EMPLOYEE CATERING
Year I.S. Estimate
I.S. Adjusted • 
Estimate (b)
BOT/DTI 
Estimate (c)
Average 
Estimate (d)
1970 315.5 278 16 6 22 2
1971 298.7 263 164 214
1972 318.9 2 8 1 172 22 6
Details of the construction of the 1.3, based estimate are provided in the 
matrix below (e). Column. (B) was based on the total number of employees 
with meal catering services, i.e. 1 1 . 6  million in 19 7 0 (f ) adjusted for 
other years by the variations in the number of employees in employment vis a 
vis 1970, The estimate of turnover for the earlier years were less reliable 
as they were based on smaller samples and there were problems of comparability 
from year to year. Nevertheless, the calculation did have a validity in 
emphasising the low level of the BOT/DTI estimate. Before comparing the 
two turnover estimates the I.S. figures was adjusted down to allow for a 
lower average acceptance than that shown in column (H) and was made consistent 
with a 30% estimate for 1 9 7 2 ( f ) and proportionally lower for previous years.
(a) See Chapter 2 .
(b) I.S. estimate x 0 .8 8
(c) Base was £144.67 million in 1964 ( 23) adjusted' for subsequent years 
by the turnover index based on 1964 (12 2)
(d) Average of preceding two columns
(e) N.B. Only the 1972 estimate was used in the text and the calculations for 
other years were purely for illustrative purposes having no textural 
validity
(f) See Chapter 6
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APPENDIX 5.2
THE -SIGNIFICANCE OF RATES IN CATERING COSTS
A theoretical exercise on the proportion of rate costs incurred by employee 
catering services suggested that in factory locations (7 5%) rates were about
1.6% of the total and in offices, 5*7% of operating costs. The reason for 
this difference was the higher rateable values in offices averaging 46p in 
offices and 13p in factories. The following Table provides details of the 
calculations:
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APPENDIX 6.1
1963 19 6 6
All units (a) 89*949 91*788
Size analysis by no. of 
employees
Total returns 84,226 86,123
Unsatisfactory returns (b) 5*723 5*665
0 - 2 5  employees 51*723 52,003
25+ 11 32,503 34,120
1 0 0 + " 13,246 13,835
300+ " 4,070
500+ " 2,806 2,793
1 ,0 0 0+ " 1 , 1 8 9  1 , 2 0 0
5,000+ " 86 ~
THE SIZE OF UNITS IN MANUFACTURING INDUSTRY IN THE U.K. (8, 126)
(a) Northern Ireland accounted for '2% of units
(b) The unsatisfactory returns were mostly small units, 
and should be included with the 0 - 2 5 category
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APPENDIX 6.2
THE GROWTH IN  LUNCHEON VOUCHERS’ TURNOVER ( a )
Y e a r  £ m i l l i o n  % i n c r e a s e
1965 9.38
1966 10.98 17.1
1967 1 1 . 8 1  7 . 6
19 6 8 12.61 6 .8
1969 14.81 17.4
1970 16.52 1 1 . 5
1971 17.83 7.9
1972 1 9 . 0 0  6 .6
(a) Source: Luncheon Vouchers Ltd*
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PART-TIME WORKING BY WOMEN ( a )
The number of women working part-time, i.e. less than 30 hours per week 
could affect the intensity of usage of catering facilities. Part-time 
labour may be less inclined to eat/spend as much per day and may not use 
the services at all. In manufacturing, the percentage of females employed 
part-time increased substantially from 1 9 5 ^ - 19 6 8 but levelled off at 
about 20$ in 1970 and the table below illustrates the trend. In 1970 
approximately half a million employees in manufacturing Were c.i part-time®
Part-time females in manufacturing 
as a $ of total female employees
11.7
15.0 
20.2
24.3
20.4
19.5
1950
1955
1961
1966
1968
1970
(a) Source: Department of Employment and Prod\ict.ivity
SHIFTWORKING SYSTEMS ( a )
Shiftworking systems can he compared according-to their degree of continuity,
i.e. according to the proportion of the day and week they occupy. Two key 
points which are significant for catering services are whether the system 
required (i) night working, and (ii) weekend work. At one end of the spectrum 
is the normal system of day work consisting in fact of 5x8 hour shifts and
at the other extreme is- the continuous 3 shift system, common in continuous
process industries, e.g. metals, glass etc., which require 7 day working 
for 24 hours. The table below illustrates the various cases with their incidence 
among manual workers in all industries.
APPENDIX 6.4
R e q u i r e m e n t s
System (9 6) v/o of Shiftworkers Day work Evenings Nights We eke
Continuous 22 X X X X
Discontinuous 
3 shift 19 X X X X
Alternating 
days & nights 23 X X X
Double-days 17 X X
Permanent
nights 12 X'
Part-time 
evening - 7 X
Shifts are most commonly of 8 hours duration though in some two-shift systems,
12 hours is sometimes worked, though this is rare. Only a very small, 
proportion of shifts work less than 8 hours.
From the data above, it was estimated that on an average day, making allowance
for weekend working, approximately Ul% of manual shiftworkers in industry would
be on nights, and 23% on evenings .Thus almost two thirds of shiftworkers in
manufacturing industry would have required extended catering services. Similarly 
about 13% of shiftworking would seem to require a weekend catering service. In 
terms of the total employment of manual workers in industry of which shiftworkers 
represented 25% in 1968, the indication was that on an average day about 10% 
would be cn nights, 6% on evenings and 3g% on weekends.
(a) See: ’The benefits and problems of shiftworking', Symposium Manual,
Production Engineering Research Association of Great Britain, June 1966.
- 361 -
The u n i t  w as  l o c a t e d  i n  t h e  M id la n d s  w i t h  2 ,2 0 0  em p lo y e e s  i n  one  l a r g e  f a c t o r y  
75% o f  th e  o p e r a t i v e s  w e re  on s h i f t s ,  91% w e re  on d a y s  an d  9% on
n i g h t s .  Up t o  30% o f  t h e  r e s p o n d e n t s  u s e d  th e  c a n te e n  an d  among th e  
n o n -u s e r s  t h e  f o l l o w i n g  r e a s o n s  w e r e  g i v e n  f o r  n o t  u s i n g  th e  c a t e r i n g  s e r v i c e s .
R ea so n  %_
( 1 )  M a in  m e a l t a k e n  i n  t h e  e v e n in g  22
( 2 )  I n f e r i o r  q u a l i t y  22
( 3 )  Too e x p e n s iv e  19
( 4 )  L a c k  o f  c h o ic e  ' 12
( 5 )  U n a t t r a c t i v e  e a t i n g  a r e a  10
( 6 )  O th e r  r e a s o n s  15
I n  a d d i t i o n  n o n -u s e r s  w e re  a s k e d  w h e t h e r  t h e y  w o u ld  b e  m ore i n c l i n e d  t o  u s e  th e  
c a n te e n  i f  t h e  f a c i l i t i e s  w e re  im p ro v e d  t o  t a k e  a c c o u n t  o f  t h e  c r i t i c i s m s  on  
q u a l i t y  g i v e n  a b o v e  : 60% s a i d  t h e y  w o u ld  w h i l e  40% s t a t e d  t h e y  w o u ld  n o t .  I t  
s h o u ld  b e  n o t e d  t h a t  th e  p r i c e  p a i d  f o r  a  m ain  c o u r s e  w as  1 9 p .
APPENDIX 6.5
RESULTS OF A QUESTIONNAIRE ON THE CATERING SERVICE IN A LARGE CATERING UNIT (a)
(a) Source: The Interviews
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APPENDIX 6.6
JOURNEY-TIME-TO WORK IN GREAT BRITAIN-(HEAD; OF THE HOUSEHOLD) (12) 
Time in Minutes $ of Householders
1  - 1 2 3°
13 - 2 2 26
23 - 37 18
38 - 52 7
53 - 75 6
over 76 2
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MAIN MEAL ACCEPTANCE RATES - SURVEY EVIDENCE 
Al 27 units
Organisation Meals per day -f Employees on payroll = % acceptance
APPENDIX 6.7
1 200 1,000 20.0
2 1,265 2,900 43.6
3 1,450 10,000 14.5
4 100 450 22.2
5 582 1,000 58.2
6 . 1,275 3,750 34.0
7 250 1,000 25.0
8 516 2,200 23.4
9 • i4o 500 28,0
10 230' 1,300 17.7
H 500 2,100 23.8
12 i,4oo 3,300 42.4
13 350 1,200 29.2
l4 448 3,000 14.9
15 200 2,000 10.0
16 300 1,000 30.0
17 850 3,500 24.3
18 310 700 44.3
19 550 2,500 22.0
20 332 2,000 .16.6
21 1,600 1,900 84.2
22 180 700 25.O
23 820 3,300 25.7
Average 29.5
24 3,300 3,800 86.8
25 80 200 40.0
26 2,480 2,800 88.6
27 109 120 90.8
Average (a) 7 6 .6
(a) 2 3 -2 6 were units offering cheap/free meals
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APPENDIX 6.7 cont.
A2 6 small organisations 
Organisation Meals per day Employees on payroll % acceptance
1
2
3
4
5 (i) 
(ii)
33
99
30
39
6 0)
35)
120
95
300
220
400
300
280)
244)
500
524
11.0
45.0 
7.5
13.0
21.4)
14.3)
24.0
1 8 . 1
Average 19.8
A3 7 large groups
Organisation Meals per day Employees on payroll % acceptance
1  2,385 1 2 ,0 0 0  1 9 . 9
2 3,900 1 2 , 7 0 0  30.7
3 6 ,0 0 0 2 9 ,0 0 0 20.7
4 25,059 1 2 5 ,0 0 0  2 0 .0
5 3,060 1 9 ,0 0 0  1 6 . 1
6 75,000 375,000 20.0
Average 21.2
7 (a) 1 5 , 0 0 0  2 5 ,0 0 0 6p .0
(a) Special case - prestigious service/24 hour operations
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APPENDIX 6.7 cant.
B l4 Organisations (Trade Press References) . (a)
Company No. of units No. of employees % accept;
1 25^ 6 3 ,0 0 0 4o
2 20 2 7 ,0 0 0 24
3 9 2 6 ,0 0 0 1 0
4 55 5 2 ,0 0 0 17
5 6 7 ,0 0 0 31
6 133 6 0 ,0 0 0 24
7 46 58*000 35
8 i4o 6 1 ,0 0 0 30
9 80 1 1 0 , 0 0 0 30
1 0 42 31,000 29
1 1 lb 7 ,0 0 0 42
1 2 4 6 ,0 0 0 33
13 3 1 1 , 0 0 0 27
14 1 8 ,0 0 0 31
* Average acceptance 29
(a) Source: Caterer and Hotelkeeper
APPENDIX 6.8
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TURNOVER INDEX (CANTEENS) 1964-72 (122) 
(1964 = 1 0 0 )
Year Index Turnover (a)
(£ million)
1964 10 0 144.7
19 6 5 104 150.5
19 6 6 1 0 6 1 5 3 . 4
1 9 6 7 105 151.9
19 6 8 1 0 9 157.7
19 6 9 113 163.5
1 9 7 0 1 1 5  1 6 6 .4
1971 113 163.5
1972 119 172.2
(a) Based on 1964 Catering Inquiry (123)
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APPENDIX 7.1
THE LARGE CATERING CONTRACTORS
Number of contracts 
in 1972___________
1 ,507 )
697 ) (a)
409 )
400 ^
100 - 200
( Taylors (Knightsbridge) "
( Small man "
5 ( W. Riding Caterers 11
( Gordon Thwaites "
( Red Ball "
50 - 100^
Stuart Cabeldu 11
Four Square Catering S Vending (Mars Foods) 11
Northern Caterers "
Catering by County 11
Wells 11
Commercial "
Rood Management (Lyons) 11
Co-operative Who-lesale Society 11
Notes
(a) Great Britain only.
(b) Estimate.
(c) This list may not be exhaustive but includes &11 the companies
ident i f ied.
( 1 Gardner Merchant Food Services
(. 2 The Sutcliffe Catering Group
4 ( 3  The Bateman Catering Organisation 
( 4 Mi dland Cateri ng
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APPENDIX 7.2
TURNOVER OF CATERING CONTRACTORS. IN 1969 (124)
Turnover
£000
No. of % of Turnover
organisations organ!sations£ million
% total 
turnover
under 9.99 
10 - 19.99 
20 - 49.99 
50 - 99-99 
100 - 199.99 
200 - 499.99 
500 - 999-99
1.000 “ 1,999.99 )
2.000 - 4,999.99 )
5.000 - 9,999.99 )
10.000 + )
55
36
45
28
9
7
13
10
27.1
17.7
22.2
13.8
4.4
3.4
6.4
4.9 )
0.1
0.5
1.5
2.4 
1.1
2.4 
10.0
50.9
0.15 
0.7 
2.1 
3 +
1.6 
3-5 
14.5
73.9
Total 203 100.0 68.9 100.0
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APPENDIX 7-3
CONTRACTORS EMPLOYEES (a)
Contractors employees Regional analysis
Reg i on
thousands 
1970 (30) 1971(31)
% total 
in 1971
South East 
South West 
E. Angi ia 
W. Midlands 
E. Midlands
North West 
North 
Wal es 
Scot!and
Great Britain
22.7
3.1
0.7
6.5
2.3
Yorkshire & Humberside 3-5
4.6
1.6
1 .2
3-0
49.2
21.4
3.2
0.8
4.1 
1.8 
3.6
4.2 
1.5 
1 .2 
2.4
44.2
48.4
7.2 
1.8
9.2
4.0
8.1 
9.5
3.3 
2.7
5.4
100.0
Males 
Females
Total in Great Britain
1969
11.1
35.7
1
23-7
76.3
00.0
(a) See also Chapter 15*
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APPENDIX l .b
STATISTICAL SUMMARY OF KEY FINANCIAL
INDICATORS FOR THE MAJORS
(A)
Year
Turnover (£ 000) 
G.M.F.S.'b' Sutcl1ffe^c^ Bateman ® Mi dl a n d ® Tota 1
1967 - 8 21,71*3 6,200 3,563 4,270 35,776
1968 - 9 25,280 7,106 7,596 5,026 45,008
1969 - 70 28,593 8,742 8,764 5,160 51,259
1970 - 71 31,787 10,544 10,400 5,267 57,998
1971 - 72 33,887 12,364 11,636 5,370 63,257
(a) Turnover is defined as all purchases, labour costs and management
fees.
(b) Financial years ending in October; Gardner Merchant Caterers before 1970.
(c) Financial years ending in March.
(d) Financial years ending in September.
(e) Financial years ending in September/October, 1967~68 figures based on
£  5,338,000 for 65 weeks adjusted pro rata to 52 weeks.
Source : Company accounts as available from the Registrar of Companies
and Limited Partnerships (Department of Trade and Industry).
- 371 -
APPENDIX 7-4 Continued
(a)
(B) Net Trading Profit (£000)
Year ^  G.M.F.S. Sutcliffe Bateman Midland Total
1967 “8 267 151 128 242 788
1968 -9 416 167 280 317 1,179
1969 “70 450 181 336 226 1,193
1970 “71 1,029 188 380 297 1,894
1971 “72 1,314 220 453 322 2,309
(a) Gross trading profits less auditors fees, interest charges, directors' 
emoluments and fees, staff pensions and depreciation.
(b) See no*es below (A).
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APPENDIX 8.1
THE SCHOOL POPULATION IN
GREAT BRITAIN IN 1972
Type of No. of Full-time Part-time Boarders Teachers
School______ Uni ts______ Pup? Is________ Pupi Is________ (c)___________Ful 1-t I meld)
(000) (000) (000) (o 00)
Maintained® 33,381 9,481 73 25 441
Di rect /,v
Grant '' 358 154 - 17 8
Independent 2,709 426 13 120 34
Total 36,448 10,061 86 162 • 483
Notes
(a) All L.E A Schools.
(b) Schools assisted by the D.E.S. and Scottish Education Dept.
(c) Included in full-time pupils total.
(d) Full-time equivalent.
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APPENDIX 8.2
CONTAINER MEALS
B e l o w  i s  a  s i z e  b r e a k d o w n  o f  s c h o o l  d i n i n g  r o o m s  a n d  d e t a c h e d  d i n i n g  c e n t r e s  
s e r v e d  b y  c o n t a i n e r  m e a l s  t r a n s p o r t e d  f r o m  c e n t r a l  p r o d u c t i o n  k i t c h e n s  a n d  
s c h o o l  k i t c h e n s  i n  E n g l a n d  a n d  W a l e s .
I n  S c o t l a n d  t h e r e  w e r e  2 , 2 8 7  s c h o o l s  s e r v e d  b y  s e l f - c o n t a i n e d  k i t c h e n s  a n d  
8 0 6  s e r v e d  b y  8 4  c e n t r a l  k i t c h e n s  p r o d u c i n g  o v e r  8 8 , 0 0 0  m e a l s .
C a p a c i t y  o f  N u m b e r  %  o f
d i n i n g  u n i t ____________   o f  u n i t s ______________ ._________________ u n i  t s
U p  t o  2 5  m e a l s  d a i l y  7 5 8  7 * 6
26 - 75 3 , 1 1 8 3 1 . 4
76 -  150 3 , 1 4 6 3 1 . 7
1 5 1  -  2 5 0 2 ,  U  7 2 1 . 3
O v e r  2 5 0 7 9 5 8.0
T o t a l 9 , 9 3 4 100.0
Source : D.E.S, October 1970,
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S I Z E  A N D  T Y P E  O F  E D U C A T I O N  A U T H O R I T Y  (S‘2.)
( E n g l a n d  a n d  W a l e s )
O O O  m e a l s  C o u n t i e s  C o u n t y  L o n d o n  A l l
p e r  d a y ( a )  _________(b ) _______________ B o r o u g h s _____________ B o r o u g h s  ( c ) __________ L . e  .a 1 s ( d )
U p  t o  5  3  4  7
O v e r  5  t o  1 0  7  3 0  -  3 7
" 1 0 - 2 0  8  3 0  1 0  4 8
" 2 0 - 3 0  6  11 8  2 5
" 3 0 - 4 0  6  3  2  1 1 .
" 4 0 - 5 0  6  -  6
5 0 -  6 0  4  3  -  7
60-  7 0  4  1 -  5
‘70- 80 5 - - 5
.. 80- 90 1 - -  1
90-100 1 -  1
" 1 0 0  7  1 1 9
T o t a l  2 , 9 3 9 , 2 5 7  1 , 3 4 6 , 2 6 7  6 5 9 , 7 9 4  4 , 9 4 5 , 3 1 8
. M e a l s / %  , . ( 5 9 . 4 % )  ( 2 7 . 2 )  ( 1 3 . 3 )  ( 1 0 0 . 0 )
%  A c c e p t a n c e  '  6 3 . 1  5 3 - 8  5 9 - 8  6 0 . 1
N o .  o f
APPENDIX 8.3
ANALYSIS OF MEAL NUMBERS BY
Authorities 58 83 21 162
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( a )  D a t a  is f o r  t h e  A u t u m n  1 9 7 1 .
( b )  4 5  E n g l i s h  c o u n t i e s  w i t h  a n  a v e r a g e  a c c e p t a n c e  r a t e  o f  6 3 . 7 %
( 2 , 9 3 9 , 2 5 7  m e a l s )  a n d  1 3  W e l s h  c o u n t i e s  -  a v e r a g e  a c c e p t a n c e  
5 6 . 3 %  ( 2 0 8 , 5 7 0  m e a l s )  .
( c ) I n c l u d i n g  1 L . E . A .  ( i n n e r  L o n d o n  E d u c a t i o n  A u t h o r i t y )  w i t h
APPENDIX 8.3 Continued
Notes
2 3 6 , 8 3 1  m e a l s  a n d  t h e  O u t e r  L o n d o n  B o r o u g h s  -  4 2 2 , 9 6 3  m e a l s .
( d )  T h e  l a r g e s t  p r o d u c e r s  o f  m e a l s  w e r e  t h e  f o l l o w i n g  l . e . a . s  
a l l  s u p p l y i n g  o v e r  1 0 0 , 0 0 0  m e a l s  p e r  d a y .
M e a  I s  % ' - t o t a l  L . E . A ' s
1.  L a n c a s h i r e  2 6 8 , 4 8 3  5 - 4
2 .  1 . L . E  A  2 3 6 , 8 3 1  4 . 7
3 .  Y o r k s h i r e  ( W . R i d i n g )  2 0 0 , 9 1 9  4 . 1
4 .  K e n t  1 4 7 , 7 4 4  3 - 0
5 .  C h e s h i r e  1 1 7 , 3 9 9  2 , 4
6 .  H e r t f o r d s h i r e  1 1 6 , 7 4 9  2 . 4
7 .  H a m p s h i r e  1 1 5 , 2 2 5  2 . 3
8 .  E s s e x  1 1 3 , 9 6 5  2 . 3
9 . B i r m i n g h a m  ( C . B . )  1 0 0 , 5 4 5  2 . 0
T o t a l  1 , 4 1 7 , 8 6 0  2 8 . 6
( e )  A c c e p t a n c e  r a t e s  v a r i e d  f r o m  8 7 . 2 %  ( W e s t m o r e l a n d )  t o  4 5 . 2 %  ( M o n m o u t h s h i r e )  
a m o n g  t h e  c o u n t i e s  a n d  7 6 . 6 %  ( C a n t e r b u r y )  t o  2 8 . 4 %  ( S o u t h  S h i e l d s )  i n  
t h e  c o u n t y  b o r o u g h s .
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A P P E N D I X 8 . 4
P R O J E C T I O N S O F  T H E  P U P I L P O P U L A T I O N
I N  G R E A T B R I T A I N T O  1 9 8 0
Y e a r P u b l i c  S e c t o r  
S c h o o l s  (bl
1 n d e p e n d e n t  
S c h o o l s
A l l
P u o i I s  ( a )
( 0 0 0 ) ( 0 0 0 ) ( 0 0 0 )
1 9 7 0 9 , 1 7 8 4 3 8 9 , 6 1 6
1 9 7 1 9 , 4 1 1 4 3 2 9 , 8 4 3
1 9 7 2 9 , 6 7 0 4 3 3 1 0 , 1 0 3
1 9 7 3 9 , 7 8 0 4 2 8 1 0 , 2 0 8
1 9 7 4 1 0 , 1 7 8 4 2 3 1 0 , 6 0 2
1 9 7 5 1 0 , 3 0 3 4 1 8 1 0 , 7 2 1
1 9 7 6 1 0 , 3 5 1 4 1 3 1 0 , 7 7 0
1 9 7 7 1 0 , 4 1 2 4 0 8 1 0 , 8 2 0
1 9 7 8 1 0 , 4 6 6 4 0 4 1 0 , 8 7 0
1 9 7 9 1 0 + 2 1 3 9 9 10,920
1 9 8 0 1 0 , 5 7 6 3 9 4 1 0 , 9 7 0
N o t e s
( a) F u l l - t i m e  p u p i l  e q u i v a l e n t s  w i t h  p a r t - t i m e  p u p i l s  c o u n t e d  a s  0 . 5 *  
1 9 7 0 “ 7 2  f i g u r e s  a r e  a c t u a l s  a n d  t h e  1 9 7 3 “ 7 5  f o r e c a s t  w a s  b a s e d  o n  
p r o j e c t i o n s  i e  : S c o t t i s h  E d u c a t i o n  S t a t i s t i c s  1 9 7 1  (112) a n d  
S t a t i s t i c s  o f  E d u c a t i o n  1 9 6 9  ( 2 0 ) ,  T h e  1 9 7 5 ~ 8 0  f o r e c a s t  w a s  b a s e d  
o n  p r o j e c t i o n  i n  t h e  C . S . O ' s  S o c i a l  T r e n d s  N o  3 ,  1 9 7 2  ( 1 2 )  a s s u m i n g  
a  c o n s t a n t  0 . 4 6 %  p e r  a n n u m  g r o w t h  d u r i n g  t h e  p e r i o d .
(b) A l l  g r a n t - a i d e d  s c h o o l s , i . e .  m a i n t a i n e d  a n d  d i r e c t  g r a n t .
( c )  A s s u m e s  a  c o n t i n u a t i o n  o f  t h e  n a t u r a l  d e c l i n e  i n  n u m b e r s  a t  a  
d i m i n i s h e d  r a t e  : t h e  d e c l i n e  w a s  a p p r o x i m a t e l y  1 6 %  f o r  1 9 6 0 - 7 0 ,  
1 . 2 %  f o r  1 9 7 0 - 7 2  a n d  t h e  r a t e  a s s u m e d  f o r  1 9 7 0 - 8 0  w a s  a  t o t a l  -  1 0 %  
i n  n u m b e r .
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( A )  T H E  A C C E P T A N C E  R A T E  F O R  S C H O O L S  M E A L S
I N  E N G L A N D  A N D  W A L E S  -  1 9 5 3  t o  1 9 7 2  ^
APPENDIX 8.5
Y e a r  A c c e p t a n c e  r a t e  %  A l l
________________________ P a i d  M e a l s  F r e e  m e a l s ___________________ M e a l s
1 9 5 3 4 0 . 9 4 . 2 4 5 . 1
1 9 5 4 4 1 . 8 ■ 4 . 0 ' 4 5 . 8
1 9 5 5 4 4 . 7 3 . 6 4 8 . 3
1 9 5 6 4 4 . 5 3 . 4 4 7 . 9
1 9 5 7 4 2 . 4 3 . 5 4 5 . 9
1 9 5 8 4 4 . 1 3 . 7 1 4 7 . 8
1 9 5 9 4 5 . 8 3 . 9 4 9 . 7
i960 4 8 . 6 3 . 8 5 2 . 4
1961 5 0 . 4 3 . 6 5 4 . 1
1962 5 2 . 1 4 . 0 56.1
1 9 6 3 5 4 . 7 4 . 4 5 9 . 2
1 9 6 4 5 7 . 9 4 . 3 62 .2
1 9 6 5 6 0 . 7 4 . 6 6 5 . 4
1966 6 3 . 5 4 . 8 6 8 . 3
1 9 6 7 6 3 . 7 5 . 8
/ 1 \ 6 9 . 5
1968 5 8 . 4 n . y ( b) 7 0 . 1
1 9 6 9 62.0 8.1 70.1
1 9 7 0 5 9 . 7 8.2 6 7 . 9
1 9 7 1 4 9 .6 10 .2 5 9 . 8
1 9 7 2 5 3 . 5 1 0 .6 ^ 6 4 . 1
N o t e s
( a )  O n  a n  A u t u m n  d a y ,  S o u r c e s  : M i n i s t r y  o f  E d u c a t i o n  a n d  D . E . S .
( b )  T h e  c h a n g e  i n  t h e  r u l e s  g o v e r n i n g  t h e  e l i g i b i l i t y  f o r  f r e e  m e a l s  
t o  i n c l u d e  t h e  c h i l d r e n  o f  l a r g e  f a m i l i e s  m a y  h a v e  r a i s e d  t h e  
t b t a l  b y  2 5 0 , 0 0 0  m e a l s  ( 4 . 9 % )  a n d  a c c e p t a n c e  b y  3 . 4 % .
(c ) I n  1 9 7 2  t h e  i n c o m e  s e a l e s  g o v e r n i n g  t h e  e l i g i b i l i t y  f o r  f r e e  m e a l s  
w e r e  c h a n g e d  o n c e  m o r e .
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APPENDIX 8.5 Cont i nued
(B)
usXH
i
A C C E P T A N C E R A T E  F O R S C H O O L  D I N N E R S  ( S C O T L A N D )
Y e a r P u p i 1s 
P r e s e n t
P u p i I s  
T a k i  n g  
M e a  Is
%  o f  
T o t a  1
P u p i I s  T a k i  n g  :
F r e e  M e a l s  C h e a p  M e a l s
F u l l y  
P a  i d  M
(a )
( t h o u s a n d s )
(b)
( t h o u s a n d s )
1961 843.2 291.1 34.5 56.3 67.9 164.9
1962 839.8 307.4 36.6 62.6 72.0 172.8
1963 840.4 330.0 39.3 1 2 . 1 76.1 181 .2
1964 836.3 330.9 39.6 75.1 7811 177.7
1965 804.1 334.7 41.6 65.0 82.6 187.1
1966 745.9 331.5 44.4 57.4 83.2 190.9
1967 824.8 388.9 47.1 65.1 103.4 2 2 0 . 4
1968 780.5 379.5 48.6 65.0 101.8 2 1 2 . 7
1969 857.2 404.5 4 7 . 2 139.7 4.4 2 6 0 . 4
1970 853.6 376.3 44.1 96.0 3.6 276.7
1971 879.3 362.9 4 1 .3 97.5 3-6 261 .8
N o t e s
( a ) O n  a n  A u t u m n  d a y  i n  E d u c a t i o n  A u t h o r i t y  a n d  g r a n t  a i d e d  S c h o o l s .
( b ) M e a l s  a t  l e s s  t h a n  t h e  p r e s c r i b e d  c h a r g e ;  a f t e r  1 9 6 8  l i m i t e d  t o  
s o m e  p u p i l s  i n  s p e c i a l  s c h o o l s ,
( c )  M a i n  S o u r c e  : S e e  ( 1 1 2 ) .  i n  1 9 7 2  1 6 . 6 %  o f  p u p i l s  t o o k
f r e e  m e a l s  c o m p a r e d  w i t h  1 1 . 1 %  i n  1.97 1.
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APPENDIX 8.6.
T H E  E L A S T I C I T Y  O F  D E M A N D  F O R  S C H O O L  D I N N E R S
A  c r u d e  e l a s t i c i t y  o f  d e m a n d  f o r  p a i d  m e a l s  c a n  b e  e s t i m a t e d  w i t h  r e s p e c t
t o  p r i c e  i n c r e a s e s i n . A p r i 1 1 9 5 6 ,  1 9 5 7 ,  1 9 6 8 ,  1 9 7 0  a n d  1 9 7 1 .  T h e  t r e n d
f 3 )
i n  a c c e p t a n c e  o f  p a i d  m e a l s  w a s  c a l c u l a t e d  f o r  t h e  p e r i o d  1 9 5 7  ~  6 7  
w h i c h  w a s  f r e e  f r o m  p r i c e  i n c r e a s e s  u s i n g  t h e  f u n c t i o n  l o g  A  p  ( t )  =  
l o g  B +  l o g  (1 +  i ) t  w h e r e  A p ( t )  w a s  t h e  a c c e p t a n c e  r a t e  o f  p a i d  m e a l s  
i n  y e a r  11 * a n d  i a n d  B  w e r e  c o n s t a n t s .  S i m p l e  r e g r e s s i o n ' a n a l y s i s  
e s t a b l i s h e d  t h a t  i =  0 . 4 4 ,  B  =  4 2 . 4  a n d  1 =  0 . 9 9 6 .  U s i n g  t h i s  e q u a t i o n  
i t  w a s  p o s s i b l e  t o  e s t i m a t e  w h a t  t h e  a c c e p t a n c e  r a t e  m i g h t  h a v e  b e e n  
f r o m  y e a r  t o  y e a r  i n  t h e  a b s e n c e  o f  p r i c e  i n c r e a s e  a n d  t h u s  t o  i s o l a t e  
t h e  e f f e c t  o f  a  r a i s e d  c h a r g e .  T h e  t a b l e  b e l o w  s u m m a r i s e s  t h e  r e s u l t s  
o f  t h e  a n a l y s i s .
( a )  S e e  A p p e n d i x  8 . 5 .
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APPENDIX 8.6 Continued
Y e a r %  p r i c e  , v 
' i n c r e a s e '  '
%  i n c r e a s e  i n  
a c c e p t a n c e  o f  
p a i d  m e a l s  ( b)
e l a s t i c i t y  
d e m a n d  f o r  
p a  i d  m e a 1 s
1 9 5 6 1 1 . 1 - 4 . 7 0 . 4 2
1 9 5 7 2 0 . 0 - 8 . 9 0 . 4 3
1 9 6 8 50.0 - 1 2 . 2 0 . 2 4  ( d )
1 9 7 0 1 6 . 7 - 7 . 7 0 . 4 6
1 9 7 1 3 7 . 1 - 2 0 . 4 0 . 5 5  ( d )
( a ) T h e  r e l e v a n t  p r i c e s  w e r e  : A p r i l  1 9 5 3  “  6  9 8 ,  1 9 5 6  l O d ,  1 9 5 7  1 / - ,
1 9 6 8  l / 6 d ,  1 9 7 0  l / 9 d ,  1 9 7 1  1 2 p .
( b )  %  i n c r e a s e  o v e r  t h e  t r e n d  i n  a c c e p t a n c e  d e r i v e d  a s  1 . 0 4 4  x  p r e v i o u s  
y e a r s  a c t u a l  f i g u r e  ( S e p t e m b e r )
( c)  T h e  c r u d e  e l a s t i c i t y  i s  d e f i n e d  a s  %  c h a n g e  i n  a c c e p t a n c e  f  %  c h a n g e
i n  p r i c e ,  t h e  r e s u l t i n g  n e g a t i v e  s i g n  m a d e  p o s i t i v e .  T h e  e l a s t i c i t y  
i s  o n l y  r e l e v a n t  f o r  o n e  y e a r  a f t e r  t h e  p r i c e  i n c r e a s e .
( d )  T h e  d e r i v e d  e l a s t i c i t i e s  f o r  1 9 6 8  a n d  1 9 7 1  w e r e  n o t  l i k e l y  t o  b e  a s
a c c u r a t e  a s  t h o s e  f o r  1 9 5 6 ,  5 7  a n d  1 9 7 0  b e c a u s e  o f  t h e  d i s t u r b i n g  
e f f e c t  o n  t h e  t r e n d  i n  p a i d  m e a l s  o f  s u b s t a n t i a l  i n c r e a s e s  i n  t h e
p e r c e n t a g e  o f  f r e e  m e a l s  o v e r  t h e  p r e v i o u s  y e a r s .  I n  1 9 7 0  t h e  i n c r e a s e  
i n  f r e e  m e a l s  w a s  l i k e l y  t o  h a v e  i n c r e a s e d  t h e  e l a s t i c i t y  a b o v e  w h a t  
i t  w o u l d  h a v e  b e e n  w h i l e  i n  1 9 6 8  t h e  o p p o s i t e  w a s  t h e  c a s e .  H o w e v e r ,  
1 9 6 8  i s  a l s o  a  s p e c i a l  c a s e  b e c a u s e  i t  w a s  a  y e a r  i n  w h i . c h  t h e  f i r s t  
p r i c e  i n c r e a s e  i n  a  d e c a d e  h a d  b e e n  m a d e  a n d  t h e r e  a r e  r e a s o n s  f o r  
b e l i e v i n g  t h a t  p r i c e  i n c r e a s e s  a r e  l i k e l y  t o  a f f e c t  d e m a n d  m o r e  
s u b s t a n t i a l l y  i f  m a d e  f r e q u e n t l y  r a t h e r  t h a n  a t  l o n g  i n t e r v a l s .  T h i s  
i s  t h e o r e t i c a l l y  s a t i s f y i n g  a s  t h e  v a l u e  f o r  m o n e y  o f  t h e  S c h o o l  
D i n n e r  i s  s u b j e c t  t o  i n f l a t i o n  i n  t h e  p r i c e  o f  o t h e r  g o o d s .
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APPENDIX 8.7
THE NUMBER OF MEALS AND FOOD EXPENDITURE
I N  N O N  -  S  . M . S  . S C H O O L S  .
( A )  D I R E C T  G R A N T  S C H O O L S
D a t a  p r o v i d e d  b y  t h e  D . E . S .  " S t a s t i c s  o f  E d u c a t i o n ,  V o l  V ,  F i n a n c e  a n d  
A w a r d s ,  1 9 7 1  ( 2 2 ) ,  w e r e  t h a t  1 7 6  D i r e c t  G r a n t  G r a m m a r  S c h o o l s  w i t h  
1 0 2 , 4 3 3  p u p i l s  s p e n t  £ 9 0 8 , 0 0 0  o n  f o o d  i n  1 9 7 0 - 1 .  A m o n g  n o n - m a i n t a i n e d  
s p e c i a l  s c h o o l s ,  1 1 4  u n i t s  w i t h  8 , 6 0 0  p u p i l s  h a d  a  f o o d  e x p e n d i t u r e  o f  
£ 7 0 9 , 0 0 0 .  T h e s e  s t a s t i c s  f o r  E n g l a n d  a n d  W a l e s  w e r e  u s e d  a s  a  b a s i s  f o r  
t h e  o v e r a l l  G r e a t  B r i t a i n  e s t i m a t e s  i n  8 . 4  b y  t h e  u s e  o f  t h e  f o l l o w i n g  
a s s u m p t i o n s  :
( i )  a n  a v e r a g e  f o o d  e x p e n d i t u r e  p e r  m e a l  o f  5 . 9 p ,  i . e .  6 . 2 p  f o r  m a i n  
m e a l s  a n d  3 . 1 P  f o r  b r e a k f a s t s  ( 1 0 %  o f  m e a l s ) .  T h e  u n i t  c o s t
t h e r e f o r e  b e e n  a s s u m e d  a t  1 0 %  g r e a t e r  t h a n  t h e  S . M . S  a v e r a g e  o f
5 . 6 p .
( i i )  T h e  G . B .  e s t i m a t e  w a s  a  s c h o o l  y e a r  o f  1 9 6  d a y s  t h e n  g r o s s e d  u p  b y  
a  f a c t o r  o f  1 * 1  f o r  s p e c i a l  s c h o o l s  a n d  . 1 - 3  f o r  o t h e r  s c h o o l s
o n  t h e  b a s i s  o f  t h e  p u p i l  n u m b e r s  i n  t h e  D . E . S P ' s a m p l e '  a n d  t h e  
t o t a l  r e s p e c t i v e  G . B .  p o p u l a t i o n s .
(B ) S P E C I A L  B O A R D I N G  S C H O O L S
T h e  e s t i m a t e s  w e r e  b a s e d  o n  1 6 , 0 0 0  p u p i l s  x  3 m e a l s  p e r  d a y  ( 4 8 , 0 0 0  m e a l s  
p e r  d a y )  a n d  1 , 6 0 0  s t a f f  x  1 m e a l  p e r  d a y .  A d j u s t i n g  t h i s  e s t i m a t e  t o  t a k e  
a c c o u n t  o f  t h e  7  d a y  w e e k  f o r  a l l  p u p i l s  a n d  h a l f  t h e  s t a f f ,  y i e l d e d  a 
t o t a l  o f  6 9 , 9 0 0  p e r  s c h o o l  d a y  e q u i v a l e n t .  A s s u m i n g  a  u n i t  f o o d  c o s t  o f  
5 . 5 p  ( 2 3 %  b r e a k f a s t s  -  s e e  A  ( i)  a b o v e )  i n d i c a t e d  a  f o o d  e x p e n d i t u r e  i n
1 9 7 0  -  1 o f  £ 0 . 7  m i  1 1 i o n  o n  1 3 . 7  m i l l i o n  m e a l s  ( 1 9 6  d a y s ) .
( C )  I N D E P E N D E N T  S C H O O L S
T h e  e s t i m a t e  o f  7 7 0 , 0 0 0  m e a l s  p e r  s c h o o l  d a y  w a s  c a l c u l a t e d  a s  f o l l o w s  :
( i )  3 1 1 , 0 0 0  d a y  p u p i l s  x  0 , 6 1  m e a l s  i . e .  a n  a c c e p t a n c e  r a t e  o f  6 1 %
s i m i l a r  t o  t h a t  i n  m a i n t a i n e d  s c h o o l ,  y i e l d i n g  1 9 0 , 0 0 0  m e a l s  
p e r  d a y .
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( i i )  1 2 0 , 0 0 0  b o a r d e r s  x  3  m e a l s  p e r  d a y ,  7  d a y s  a  w e e k ,  y i e l d i n g  5 0 4 , 0 0 0
m e a l s  p e r  s c h o o l  d a y  e q u i v a l e n t .
( i i i )  T o t a l  p u p i l  m e a l s  w e r e  t h e r e f o r e  6 9 4 , 0 0 0  p e r  d a y  a n d  a d j u s t i n g  u p
b y  1 1 %  f o r  s t a f f  m e a l s  ( o f  m a i n t a i n e d  s c h o o l s )  y i e l d e d  7 7 0 , 0 0 0  m e a l s  
p e r  d a y  o r  150.9 rpI 1 1 T o n  m e a l s  i n  1 9 7 0  -  1 ( x  1 9 6  d a y s ) .
( i v )  F o o d  c o s t  w a s  e s t i m a t e d  o n  t h e  b a s i s  o f  5 . 7 p  p e r  m e a l  ( 1 6 %  b r e a k f a s t s
~  S e e  A  ( i i  a b o v e )  a t  £ 8 . 6  m i l l i o n  i n  1 9 7 0  -  1.
APPENDIX 8.7 Continued
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APPENDIX 8.8
I N D E P E N D E N T  S C H O O L S  ■- R E G I O N A L D I S T R I B U T I O N
I N  1 9 7 2  ( 2 3 , 1 1 0  )
R e q i o n N o .  o f S c h o o l s
%
N o .  o f  P u p l 1 s i
%
G r e a t e r  L o n d o n 3 9 0 1 4 . 4 7 1 . 4 1 6 . 8
O u t e r  S o u t h  E a s t 9 2 9 3 4 . 2 1 4 6 .  1 3 4 .  2
S o u t h  W e s t 3 6 7 13 + • 5 1 . 2 1 2 . 0
E a s t  A n g 1 i a 1 0 2 3 . 7 1 3.  1 3 * 0
E a s t  M i d l a n d s 1 3 3 4 . 9 1 9 . 6 4 . 6
W e s t  M i d l a n d s 1 9 3 7. 1 3 2 . 7
7 7
Y o r k s h i r e  a n d  H - s i d e 1 1 8 4 . 3 1 6 . 3 3 . 8
N o r t h  W e s t 1 9 8 7 + 3 1 . 8 7 . 4
T h e  N o r t h 1 0 3 3 . 8 1 6 . 7 3 - 9
W a l e s 7 1 2 . 6 1 0 . 2 2 . 4
S c o t l a n d 1 0 5 3 . 8 17 . 0 4 . 0
G r e a t  B r i t a i n  2 7 0 9  1 0 0 . 0  4 2 6 . 1  1 0 0 . 0
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APPENDIX 8.9
THE S IZE O F  I N D E P E N D E N T  S C H O O L S  ( 2 3 )
(a)
N u m b e r  o f  P u p i I s  N u m b e r  o f  S c h o o l s '  '  %  o f  S c h o o 1 s
U p  t o  2 5  2 0 1  8 . 0
2 5 - 5 0  3 0 5  1 2 . 1
5 1  - 1 0 0  5 8 2  2 3 . 2
1 0 1  - 2 0 0  8 0 S  82 .1
2 0 1  -300 2 7 3  1 0 . 9
3 0 1  - 4 0 0  1 4 5  5 - 7
4 0 1  - 6 0 0  1 2 0  4 . 7
6 0 1  - 8 0 0  50 1 . 9
o v e r  8 0 0  2 3  0 . 9
2504 100.0
( a )  e x c l u d e s  n u r s e r y  s c h o o l s ,  E n g l a n d  a n d  W a l e s  o n l y .
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APPENDIX 9.1
A FORECAST OF THE UNIVERSITY
POPULATION TO 1981
T h e  f o r e c a s t  b e l o w  w a s  b a s e d  o n  t w o  m a j o r  s o u r c e s  :
( i )  T h e  U . G . C .  w h i c h  p r o v i d e d  t h e  a c t u a l s  f o r  1 9 7 0 , 7 1  a n d  7 2  a n d  
o n  e s t i m a t e s  f o r  1 9 7 3  ( 2 6 )
( i i )  T h e  D . E . S .  ( 1 9 )  w h i c h  p r o v i d e d  p r o g r a m m e d  s t u d e n t  n u m b e r s  f o r  
1 9 7 6  a n d  1 9 8 1 .
F o r e c a s t s  f o r  t h e  i n t e r v e n i n g  y e a r s  w e r e  m a d e  b y  i n t e r p o l a t i o n  o f  a  c o n s t a n t  
r a t e  o f  g r o w t h .  E s t i m a t e s  f o r  s t a f f  a s s u m e d  a  c o n s t a n t  r a t e  o f  g r o w t h  to 1977 
w h e n  a  s t a f f  : s t u d e n t  r a t i o  o f  1 : 1 0  i s  e x p e c t e d .  F r o m  1 9 7 7  " 8 1 t h e  s t a f f  
s t u d e n t  r a t i o  i s  a s s u m e d  to r e m a i n  c o n s t a n t  a t  1 : 1 0 .  P a r t - t i m e  s t u d e n t s  
w e r e  e q u a t e d  t o  0 . 5  f u l l - t i m e r s .  I n  a u t u m n  1 9 7 0  t h e r e  w e r e  2 2 , 5 3 8  p a r t - t i m e  
s t u d e n t s .
Y e a r F u l 1 - t  i m e  
S t u d e n t s
P a r t - t i m e  S t u d e n t s  
( f u l l - t i m e  e q u i v a l e n t )
S t a f f
A u t u m n
2 2 8 , 1 8 9 ^  
/ \
11 ,300 
1 3 , 0 0 0 ^
2 7 , 9 7 5  ^  
2 8 , 8 7 1
1 9 7 0
1 9 7 1 2 3 4 , l 4 4 U ;
1 9 7 2 2 4 7 , 0 0 0 ^ ® 1 3 , 4 6 8 2 9 , 5 9 2
1 9 7 3 2 6 1 , 0 0 0 1 3 , 9 5 2 3 0 , 3 3 2
1 9 7 4 2 7 5 , 0 0 0 3 1 , 0 9 o
1 9 7 5 2 9 0 , 0 0 0 1*1,9711
i  1 \ 3 1 , 8 6 ?
1 9 7 6 3 0 6 , 0 0 0 (‘ J 15,500 32,663
1 9 7 7 3 1 9 , 0 0 0 1 6 , 1 5 0 3 3 , 5 1 5
1 9 7 8 3 3 2 , 0 0 0  • 1 6 , 8 0 0 3 < t , 8 8 0
1 9 7 9 3 4 6 , 0 0 0 1 7 , 5 0 0 3 6 , 3 0 0
1 9 8 0 361,000 1 8 , 2 4 0 3 7 , 9 2 * t
1 9 8 1 3 7 5 , 0 0 0 ^ ® 19,010 3 9 , *i01
N o t e s
( a )  A c t u a l
( b )  D E S / U G C  E s t i m a t e s .
APPENDIX 9-2
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UNIVERSITY STUDENTS
M O D E S  O F  R E S I D E N C E
I n  c o l l e g e s  5  h o s t e l s
N o .  o f  s t u d e n t s  
% o f  t o t a l .
i n l o d g i n g s
N o .  o f  s t u d e n t s  
% o f  t o t a l
a t  h o m e
N o .  o f  s t u d e n t s  
% o f  t o t a l .
F . T .  S t u d e n t s  
N u m b e r
Ao
I960
2 9 , 4 4 4
2 7
5 4 , 7 9 4
5 1
23,611
22
1 0 7 , 8 4 9
100
1965
5 5 , 6 5 8
3 3
8 0 , 6 8 4
4 8
30,386
1 9
166,728
100
1970
86,761
3 9
100,786
4 5
3 6 , 5 9 0
16
2 2 4 , 1 3 7
100
S o u r c e  o f  d a t a  : C S 0 / U G C .
A .  F o r e c a s t  o f  t h e  p e r c e n t a g e  o f  r e s i d e n t i a l  p l a c e s  1 9 7 0 - 8 0
T h e  U . ' G . C .  i n  i t s  a n n u a l  s u r v e y  f o r  1 9 7 1  “ 2  ( 2 6 )  p l a n n e d  f o r  a n  e s t i m a t e d  
4 5 , 0 0 0  r e s i d e n t  p l a c e s  b e t w e e n  1 9 7 1  a n d  1 9 7 6  a n d  n o t e d  t h a t  2 0 0 , 0 0 0  o u t  
o f  4 2 0 , 0 0 0  z o n e d  s t u d e n t  p l a c e s  w h i c h  c o u l d  b e  a c c o m m o d a t e d  i n  1 9 8 0  
c o u l d  b e  r e s i d e n t i a l .  O n  t h e  b a s i s  o f  t h e s e  b e n c h m a r k s  t h e  f o l l o w i n g  
f o r e c a s t  w a s  m a d e  o f  t h e  p e r c e n t a g e  o f  r e s i d e n t i a l  p l a c e s  f o r  1 9 7 0 - 8 0 ,  
i n t e r p o l a t i n g  c o n s t a n t  g r o w t h  r a t e s  w h e r e  n e c e s s a r y .
Y e a r N o .  o f  r e s i d e n t i a l  
p i  a c e s .______________ _
% t o t a l  f u l l - t i m e  
s t u d e n t s .
a u t u m n
1 9 7 0
1 9 7 1
1 9 7 2
1 9 7 3
1 9 7 4
1 9 7 5
1 9 7 6
1 9 7 7
1 9 7 8
1 9 7 9  ..
1980
8 6 , 7 6 1
9 0 , 3 5 6
1 0 0 , 6 6 3
1 1 2 , 8 4 5
120,000
128,000
136,000
1 4 4 . 0 0 0
1 5 4 . 0 0 0
163.000 
173,280
( a )
( b >
(c)
( d )
(e)
(f)
38.0
38.6
4 3 . 1
4 3 . 2  
4 3 . 6
4 4 . 1  
4 4 . 4
4 5 . 1
4 6 . 3
4 7 . 1  
4 8 . 0
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APPENDIX 9-2. (Continued)
N o t e s  :
( a )  N o  o f  S t u d e n t s  i n  r e s i d e n c e .
( b )  ( a )  +  3 , 5 9 5  a d d i t i o n a l  r e s i d e n t i a l  p l a c e s  p r o v i d e d  i n  1 9 7 0 / 7 1 .
( c )  ( b )  +  1 0 + 0 7  a d d i t i o n a l  p l a c e s  p r o v i d e d  i n  1 9 7 1 / 7 2 .
( d )  ( c )  +  1 2 , 1 8 2  a d d i t i o n a l  p l a c e s  e s t i m a t e d  f o r  1 9 7 2 / 3 *
( e )  ( a )  +  4 5 , 0 0 0  a d d i t i o n a l  p l a c e s  ( U G C )
( f )  4 8 %  o f  t h e  t o t a l  ( U . G . C . ) .
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APPENDIX 9-3
A FORECAST OF THE NUMBER OF STUDENTS
IN FURTHER AND HIGHER EDUCATION ®
( c )
Y e a r .  F u l l - t i m e  a n d  s a n d w i c h  P a r t - t i m e r s
(OOO) (000)
  H i g h e r  E d u c a t i o n .  F u r t h e r  E d u c a t i o n .  T o t a l  F u r t h e r  a n d  H i g h e r  E d u c a t i o n
1970 2 3 8 1 8 8 4 2 6 1 , 6 0 9
1971 2 4 3 2 1 7 4 6 0 1 , 6 2 7
1972 2 5 4 2 3 5 4 8 9 1 , 5 9 3
1973 265 2 5 2 . 5 1 7 1 , 6 0 9
1974 2 7 7 2 7 0 5 4 7 1,609
1975 2 8 9 2 9 0 5 7 9 1 , 6 0 9
1976 302 3 1 1 6 1 3 1 , 6 0 9
1 9 7 7 3 1 5 3 3 7 652 1 , 6 0 9
1 9 7 8 3 2 9 3 6 7 696 1 , 6 0 9
1 9 7 9 3 4 3 3 8 8 7 3 1 1 , 6 0 9
1 9 8 0 3 5 8 ® 4 1 6 7 7 4 1 , 6 0 9
1 9 8 1 3 7 5 ' 4 4 6 . 8 2 1 1 , 6 0 9
N o t e s
( a )  G r a n t  a i d e d  e s t a b l i s h m e n t s  i n  G r e a t  B r i t a i n ;  e x c l u d e s  U n i v e r s i t i e s .
( b )  163,000 in  P o l y t e c h n i c s ,  93,000 i n  C o l l e g e s  o f  E d u c a t i o n  a n d  98,000
i n  a d v a n c e d  c o u r s e s  i n  o t h e r  i n s t i t u t i o n s .
( c )  d a y  a n d  e v e n i n g  s t u d e n t s .
( d )  T h e  f o r e c a s t  o f  t h e  n u m b e r  i n  H i g h e r  E d u c a t i o n  i s  b a s e d  o n  t h e
g o v e r n m e n t  W h i t e  P a p e r s  " E d u c a t i o n 11. A  F r a m e w o r k  f o r  E x p a n s i o n  H M S O  
C o u n c i l  5 1 7 4 ,  1 9 7 2  ( E n g l a n d  a n d  W a l e s )  a n d  " E d u c a t i o n  i n  S c o t l a n d  - 
a  S t a t e m e n t  o f  P o l i c y " ,  C o u n c i l  5 1 7 5  H M S O  1 9 7 2  ( U l ) .  T h e  e s t i m a t e
o f  n u m b e r s  i n  F u r t h e r  E d u c a t i o n  w a s  b a s e d  o n  a  p r o j e c t i o n  o f  t h e  t r e n d  
e s t a b l i s h e d  f o r  t h e  d e c a d e  1962- 7 2 , i . e .  a  c o n s t a n t  i n c r e a s e  o f  7 * 3 %  
p e r  a n n u m .  P a r t - t i m e  s t u d e n t s  i n c r e a s e d  I n  n u m b e r s  b y  a  n e t  4 . 5 %  
o v e r  t h e  d e c a d e  1 9 6 2  - ~ j l  a n d  t h e  n u m b e r s  h a v e  b e e n  l e v e l l i n g  o f f .
I t  h a s  b e e n  a s s u m e d  t h a t  t h e  1 9 7 0  - 7 2  a v e r a g e  o f  1 , 6 0 9 , 0 0 0  is a  g o o d  
g u i d e  t o  t h e  n u m b e r s  e x p e c t e d  t o  r e m a i n  c o n s t a n t  o v e r  t h e  d e c a d e .
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APPENDIX 11.1
SUMMARY OF AVAI LAB LE STATI ST ICS RELATING
T O  L O C A L  A U T H O R I T Y  H O M E S  A N D  O T H E R  R E S I ­
D E N T I A L  E S T A B L I S H M E N T S .
( i )  O L D  P E O P L E ' S ,  D I S A B L E D  A N D  M E N T A L  H O M E S
T h e  o n l y  c o m p r e h e n s i v e  e n u m e r a t i o n  o f  u n i t s  w a s  a v a i l a b l e  o n l y  f o r  
E n g l a n d  ( 1*5)
(3)
T y p e  o f  I n s t i t u t i o n .  N u m b e r  o f  U n i t s ' '
R e g i s t e r e d  N u r s i n g  H o m e s  ( P a r t  V I  o f  t h e
P u b l i c  H e a l t h  A c t  1 9 3 6 )  1 , 0 6 1
R e g i s t e r e d  M e n t a l  N u r s i n g  H o m e s  ( P a r t  I I I
o f  t h e  M e n t a l  H e a l t h  A c t  1 9 5 9 )  . 8 2
L o c a l  A u t h o r i t y  H o m e s  ( N a t i o n a l  A s s i s t a n c e  2 , 1 6 6
A c t  1 9 4 8 )  ( 2 , 4 4 9 )
R e g i s t e r e d  V o l u n t a r y  a n d  P r i v a t e  H o m e s  2 , 7 6 8
( N a t i o n a l  A s s i s t a n c e  A c t  1 9 4 8 )  ( 2 , 9 4 7 )
R e g i s t e r e d  M e n t a l l y  D i s o r d e r e d  H o m e s  1 5 4
( M e n t a l  H e a l t h  A c t  1 9 5 9 )  ( 1 6 3 )
L o c a l  A u t h o r i t y  M e n t a l  I l l n e s s  a n d
H a n d i c a p  H o m e s .  3 3 8
T o t a l  6 , 5 6 9
( a )  I n  s o m e  c a s e s  G r e a t  B r i t a i n  ( D e c  1 9 6 9 )  d a t a  w a s  a v a i l a b l e  f r o m  
t h e  D H S S  ( 4 9 )  a n d  t h i s  i s  b r a c k e t e d .
T H E  N U M B E R  O F  I N M A T E S  I N  G R E A T  B R I T A I N  ( 4 9 )
D e c  1 9 6 3  D e c  1 9 6 9
( t h o u s a n d s )  —
L o c a l  A u t h o r i t y  H o m e s ^  8 4 . 2  1 0 4 . 7
" ( M e n t a l ) ( b )  2 . 8  8 .8
( c )
P r i v a t e  a n d  V o l u n t a r y  H o m e s  ( P l a c e s ) '  7 4 9 . 6  6 3 * 6
( a )  P r o v i d e d  u n d e r  t h e  N a t i o n a l  A s s i s t a n c e  A c t  o f  1 9 4 8 ;  I n  1 9 7 0
t h e r e  w e r e  4 1 , 0 0 0  f u l l - t i m e  e q u i v a l e n t  s t a f f .
( b )  2,500 s t a f f .
( c )  R e g i s t e r e d  h o m e s  f o r  t h e  o l d ,  d i s a b l e d  a n d  m e n t a l l y  d i s o r d e r e d .
- 391 -
APPENDIX 11.1 Continued
(ii) CHILDREN'S HOMES IN GREAT BRITAIN
T h e  e s t i m a t e  o f  t h e  n u m b e r  o f  u n i t s  w a s  b a s e d  o n  a  c o u n t  o f  i n d i v i d u a l  
h o m e s  a n d  h o s t e l s  l i s t e d  i n  t h e  S o c i a l  S e r v i c e s  Y e a r  B o o k  f o r  1 9 7 2 / 3  <] 17)
L o c a l  A u t h o r i t y  
V o l u n t a r y
N o  o f  U n i t s  ( 1 9 7 2 )  
1 , 8 1 3  
5 3 4
T o t a  1
n m a t e s  ( t h o u s a n d s )  (50 )
L o c a l  A u t h o r i t y  
V o l u n t a r y
T o t a l
E n g l a n d  a n d  W a l e s ,  
1 9 6 3  1 9 6 9  1 9 7 0  1 9 7 2
1 9 . 4  2 0 . 8  2 0 . 8  2 1 . 5 ®
3 * 7  5 * 2  5 * 4  5 * 7
2 3 * 1  2 6 . 0  2 6 . 2  2 7 * 2
2 , 3 4 4
G r e a t  B r i t a i n  
1 9 7 0  
2 4 . 9  
7 * 3
32.2
( a )  9 , 0 0 0  i n  h o m e s  o f  l e s s  t h a n  1 2 ;  1 1 , 4 0 0  s t a f f .
( i i i )  A P P R O V E D  S C H O O L S  A N D  R E M A N D  H O M E S
, ( a )
L o c a l  A u t h o r i t y  
V o 1 u n t a r y
N 0 - o f  U n i t s  ( 1 9 7 0 )  
( F n g l a n d  a n d  W a l e s )
9 7
8 9
( a )
T o t a  1 1 8 6
( a )  S o u r c e  : H o m e  O f f i c e .
I n m a t e s  ( 0 0 0 )  ( 50)
E n g l a n d  a n d  W a l e s  G r e a t  B r i t a i n
1 9 6 3  1 9 6 9  1 9 7 0  1 9 7 2  1 9 7 0
9*7 8.5 8 +  8.2 9-6
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APPENDIX 11.2
TRENDS IN THE NUMBER OF
R E S I D E N T S  1963 -  1 9 6 9 ^
%  i n c r e a s e  %  i n c r e a s e
1 9 6 3 - 6 9  p e r  a n n u m
L o c a l  a u t h o r i t y  O l d  P e o p l e s ,  D i s a b l e d
a n d  M e n t a l  H o m e s  ( G r e a t  B r i t a i n )  3 0 * 5  4 . 6
V o l u n t a r y  a n d  P r i v a t e  O l d  P e o p l e s ,
D i s a b l e d  a n d  M e n t a l  H o m e s  ( G . B . )  2 8 . 2  4 . 2
L o c a l  A u t h o r i t y  C h i l d r e n ' s  H o m e s
( E n g l a n d  a n d  W a l e s )  7 * 2  1 . 2
V o l u n t a r y  C h i l d r e n ' s  H o m e s
( E n g l a n d  a n d  W a l e s )  4 0 . 5  5 * 9
A p p r o v e d  S c h o o l s  a n d  R e m a n d  H o m e s
( E n g l a n d  a n d  W a l e s )  - 2 2 . 4  - 3 * 5
R e g i s t e r e d  N u r s i n g  H o m e s N o  d a t a n o  d a t a .
(a) See Appendix 11.1
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APPENDIX 11.3
FORECAST OF THE NUMBER OF INMATES IN LOCAL
A U T H O R I T Y  A N D  O T H E R  R E S I D E N T I A L  I N S T I T U T I O N S
T h e  f o r e c a s t  b e l o w  w a s  b a s e d  o n  a  p r o j e c t i o n  o f  t h e  h i s t o r i c a l  t r e n d s  
i s o l a t e d  i n  A p p e n x i d  1 1 . 2  F i g u r e s  i n  t h o u s a n d s .
L o c a l  A u t h o r i t y  H o m e s . O t h e r  I n s t i t u t i o n s
O l d  P e o p l e ,  C h i l d r e n ' s  V o l u n t a r y  V o l u n t a r y  R e g i s t e r e d
d i s a b l e d  S- H o m e s  &  P r i v a t e  C h i l d r e n s  N u r s i n g
m e n t a l  H o m e s  H o m e s  H o m e s
Y e a r H o m e s ( A d u l t s )
■ (a)
1 9 7 0 1 1 3  + 2 4 . 9 6 0 . 0 7 . 3 2 6 . 0
1 9 7 1 1 1 8 . 7 28. 2 6 2 . 5 7 . 7 2 7 .  1
1 9 7 2 1 2 4 . 2 2 8 . 5 65 .1 8 . 2 2 8 .  2
1 9 7 3 1 2 9 . 9 2 5 . 8 67.8 8 . 6 2 9 . 4
1 9 7 4 1 3 5 . 9 2 6 .  1 70.6 9. 1 3 0 . 6
1 9 7 5 1 4 2 . 2 26/. 4 7 3 . 6 9 . 6 3 1 . 9
1 9 7 6 1 4 8 . 7 . 2 6 . 7 7 6 . 7 1 0 . 2 3 3 . 2
1 9 7 7 1 5 5 . 5 2 7 . 0 7 9 . 9 1 0 . 8 3 4 . 6
1 9 7 8  ' 1 6 2 . 7 2 9 . 3 8 3 - 3 1 1 . 4 3 6 .  1
1 9 7 9 170 .2 2 7 . 6 8 6 . 8 12. 1 3 7 . 6
1 9 8 0 1 7 8 . 0 2 7 . 9 9 0 . 4 1 2 . 8 3 9 . 2
( a )  A s s u m e s  s a m e  r a t e  o f  g r o w t h  a s  i n  v o l u n t a r y  a n d  p r i v a t e  H o m e s  
( A d u l t s )  i . e .  4 , 2 %  p e r  a n n u m .
R e m a n d
Home s &
A p p r o v e d  
S c h o o l s
9 . 6
9 . 3
8 . 9
8.6
8 . 3  
8.0 
7 . 7
7 . 4  
7. 1
6 . 9  
6.6
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G R O U P E D  F R E Q U E N C Y  D I S T R I B U T I O N  O F  T H E  
H O U R L Y  R A T E  O F  P A Y  ( N E W  P E N C E )  O F  F E M A L E  
C A N T E E N  A T T E N D A N T S  ( P E R C E N T A G E )  ( l 4 )
H o u r l y  r a t e ^  % o f  C . A . 1 s .
APPENDIX 15.1
( p )  L o n d o n  A r e a  O t h e r  A r e a s
U p  t o  2 2 . 5  0 . 8  ' 7 . 0
22.6 - 27-5 6.2 30.7
2 7 .6  - 3 2 . 5  3 1 . 2  32 ,8
32 .6  -  3 7 - 5  39.6 1 8 . 2
3 7 . 6  — 4 2 . 5  1 1 . 7  7 . 5
4 2 . 6 - 4 7 . 5  6 . 7  2 . 4
4 7 . 6  - 5 2 . 5  1 . 5  0 . 5
52.6 a n d  a b o v e  2 . 5  0.9
( a )  J a n u a r y  1 9 7 1 ;  r a t e s  f o r  a t t e n d a n t s  o f  1 8  y e a r s  o f  a g e  a n d  
o v e r  w h o  r e c e i v e  f r e e  m e a l s .
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T h e  m a i n  s o u r c e s  u s e d  i n  t h e  s t u d y  a r e  l i s t e d  b e l o w  i n  a l p h a b e t i c a l  o r d e r  
b y  i n d i v i d u a l  a u t h o r s ,  g o v e r n m e n t  d e p a r t m e n t s  a n d  o t h e r  r e l e v a n t  b o d i e s ,  
e x c e p t  i n  a  f e w  n o t a b l e  c a s e s  w h e r e  t h e  t i t l e  o f  t h e  p u b l i c a t i o n  i s  m o r e  
a p p r o p r i a t e ,  e . g .  t h e  T r a d e  P r e s s .  T h e  n u m b e r s  i n  b r a c k e t s  r e l a t e  t o  
s p e c i f i c  r e f e r e n c e s  i n  t h e  t e x t  a n d  p e r i o d i c a l s  a r e  m a r k e d  ( P ) .
A r m f e i t  R .
( 1 )  "  T h e  S t r u c t u r e  o f  E n g l i s h  E d u c a t i o n  " ,  C o h e n  a n d  W e s t .  L o n d o n  1 9 5 5 .
B e n d e r  A . E . e t  a l i a .
( 2 )  "  S u r v e y  o f  S c h o o l  M e a l s .  " ,  B r i t i s h  M e d i c a l  J o u r n a l  , 1 9 7 2 ,  2 ,  3 8 3  ~ 3 8 5 .  ( P )  •
B u l l  G .
( 3 )  "  T h e  D i r e c t o r " ,  O c t o b e r  1 9 7 3 *  ( P )  •
C a s s  B e q g s  R . ' a n d  E m e r y  F . E .
( 4 )  "  F o o d ,  D r i n k s  a n d  S w e e t s  i n  t h e  R e d u c t i o n  o f  I n d u s t r i a l  F a t i g u e "  , 
O c c u p a t i o n a l  P s y c h o l o g y ,  1 9 6 5 ,  3 9 ,  2 4 7  - 2 5 9 .  ( P ) .
C a t e r e r  a n d  H o t e l k e e p e r .
( 5 )  "  C a t e r e r  a n d  H o t e l k e e p e r  " ,  1 9 6 8  - 7 3 *  ( P ) .
( 6 ) "  I n d u s t r i a l  a n d  W e l f a r e  C a t e r i n g  " ,  A u g u s t  1 9 7 1 *  ( P ) .
( 7 )  "  "  "  "  A u g u s t  1 9 7 2 .  ( P ) .
C e n t r a l  S t a t i s t i c a l  O f f i c e .
( 8 )  "  A n n u a l  A b s t r a c t  o f  S t a t i s t i c s  " ,  H . M . S . O .  1 9 7 2 .
( 9 )  "  M o n t h l y  D i g e s t  o f  S t a t i s t i c s  " ,  H . M . S . O .  J a n .  1 9 7 3 -  ( P ) .
( 1 0 )  "  N a t i o n a l  I n c o m e  a n d  E x p e n d i t u r e  " ,  1 9 7 1 ,  H . M . S . O .  1 9 7 1 .
( 1 1 )  "  S o c i a l  T r e n d s  " ,  N o .  2 ,  1 9 7 1 ,  H . M . S . O . 1 9 7 1 .
( 1 2 )  "  "  N o .  3 ,  1 9 7 2 ,  H . M . S . O . 1 9 7 2 .
( 1 3 )  "  "  N o .  4 ,  1 9 7 3 ,  H . M . S . O . 1 9 7 3 .
C o m m i s s i o n  o n  I n d u s t r i a l  R e l a t i o n s .
( 1 4 )  R e p o r t  N o .  2 7 ,  "  T h e  H o t e l  a n d  C a t e r i n g  I n d u s t r y  "  P a r t  2 ,
I n d u s t r i a l  C a t e r i n g ,  H . M . S . O .  1 9 7 2 .
C u r t i s  B e n n e t  N .
( 1 5 )  11 T h e  F o o d  o f  t h e  P e o p l e  " ,  T h e  H i s t o r y  o f  I n d u s t r i a l  F e e d i n g ,
F a b e r  a n d  F a b e r ,  1 9 4 9 .
D a v i e s  B .  e t  a l i a .
( 1 6 )  "  S o m e  C o n s t r a i n t s  o n  S c h o o l  M e a l s  p o l i c y  "  S o c i a l  a n d  E c o n o m i c
A d m i n i s t r a t i o n ,  V o l .  V ,  J a n .  1 9 7 1 ,  p p  3 4  - 4 9 ,  ( P ) .
D e f e n c e ,  M i n i s t r y  o f
( 1 7 )  11 R e p o r t  o f  t h e  C o m m i t t e e  o f  I n q u i r y  i n t o  t h e  F i n a n c i a l  C o n t r o l
-BIBLIOGRAPHY
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o f  C a t e r i n g  i n  t h e  S e r v i c e s  " ,  H . M . S . O .  1 9 7 3 *
E d u c a t i o n  a n d  S c i e n c e ,  D e p a r t m e n t  o f
( 1 8 )  "  A n n u a l  R e p o r t  1 9 7 2  " ,  H . M . S . O .  1 9 7 3 -
( 1 9 )  11 E d u c a t i o n :  A  f r a m e w o r k  f o r  E x p a n s i o n  "  C m n d .  5 1 7 4 .  H . M . S . O .  1 9 7 2 .
( 2 0 )  "  S t a t i s t i c s  o f  E d u c a t i o n  " ,  1 9 6 9 ,  V o l .  1 ,  S c h o o l s ,  H . M . S . O .  1 9 7 0 .
( 2 1 )  "  "  "  1 9 7 0 ,  V o l .  1 1 1 ,  F u r t h e r  E d u c a t i o n ,
H . M . S . O .  1 9 7 2 .
( 2 2 )  "  "  "  1 9 7 1 ,  V o l .  V ,  F i n a n c e  a n d  A w a r d s ,
H.M.S.O. 1 9 7 3 .
( 2 3 )  "  "  "  1 9 7 2 ,  V o l .  1 ,  S c h o o l s ,  H . M . S . f ) .  1 9 7 3 -
( 2 4 )  "  T h e  N u t r i t i o n a l  S t a n d a r d  o f  t h e  S c h o o l  D i n n e r  " ,  R e p o r t  o f  t h e  
D e p a r t m e n t a l  W o r k i n g  P a r t y  o n  t h e  N u t r i t i o n a l  S t a n d a r d  o f  t h e  S c h o o l  
D i n n e r  a n d  t h e  t y p e  o f  M e a l ,  H . M . S . O .  1 9 6 5 *
( 2 5 )  U n i v e r s i t y  G r a n t s  C o m m i t t e e ,  "  A n n u a l  S u r v e y  1 9 7 0  - 7 1  “ »
C m n d .  4 8 9 3 ,  H . M . S . O .  1 9 7 2 .
( 2 6 )  U n i v e r s i t y  G r a n t s  C o m m i t t e e ,  "  A n n u a l  S u r v e y  1 9 7 1  ”  7 2  " ,
C m n d .  5 3 8 6 ,  H . M . S . O .  1 9 7 3 -
E d u c a t i o n ,  M i n i s t r y  o f
( 2 7 )  11 R e p o r t  o f  a n  I n q u i r y  i n t o  t h e  V / o r k i n g  o f  t h e  S c h o o l  M e a l s  S e r v i c e  " ,
L o n d o n ,  H . M . S . O .  1 9 5 6 .
E m p l o y m e n t ,  D e p a r t m e n t  o f  ( i n c l u d i n g  D e p a r t m e n t  o f  E m p l o y m e n t  a n d  P r o d u c t i v i t y  ) .
( 2 8 )  "  C a n t e e n s ,  M e s s r o o m s  a n d  R e f r e s h m e n t  S e r v i c e s  " ,  H e a l t h  a n d  S a f e t y
a t  w o r k  S e r i e s  N o .  2 ,  H . M . S . O .  1 9 7 0 ,
"  D e p a r t m e n t  o f  E m p l o y m e n t  G a z e t t e  "  ( P ) :
( 2 9 )  M a r c h  1 9 7 0 .
( 3 0 )  "  1 9 7 1 .
( 3 1 )  "  1 9 7 2 .
( 3 2 )  J u n e  1 9 7 3 .
( 3 3 )  J u l y  "
( 3 4 )  A u g u s t  "  S
( 3 5 )  D e c e m b e r  1 9 7 3 . ^
( 36) M a n p o w e r  R e s e a r c h  U n i t ,  M a n p o w e r  S t u d i e s  M o . 1 1 ,  "  C a t e r i n g  " ,  H . M . S . O ,  1 9 7 2 .
"  N e w  E a r n i n g s  S u r v e y  "  :
( 3 7 )  1 9 6 8 ,  H . M . S . O .  1 9 6 9 .
( 3 8 )  1 9 7 0 ,  "  1 9 7 1 .
( 3 9 )  1 9 7 1  , 11 1 9 7 2 .
( 4 0 )  1 9 7 2 , "  1 9 7 3 .
G r e a t e r  L o n d o n  C o u n c i l .
( 4 1 )  "  A n n u a l  A b s t r a c t  o f  G . L . C .  S t a t i s t i c s  " ,  V o l .  6 ,  1 9 7 1 .  G . L . C .  1 9 7 2 .
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H a l  s a l  1 , A . J .
( 4 2 )  11 S t i l l  a  g o o d  b u y  b u t  n o  l o n g e r  a  c a p t i v e  c u s t o m e r  " ,
T h e  T i m e s  E d u c a t i o n a l  S u p p l e m e n t ,  1 6  - 6  -  7 3 *  ( P ) •
H a r r i s , A . I .
( 4 3 )  11 M e a l s  o n  W h e e l s  f o r  O l d  P e o p l e  " ,  N a t i o n a l  C o r p o r a t i o n  f o r  t h e  c a r e  
o f  o l d  p e o p l e ,  1 9 6 1 .
H e a l t h  a n d  S o c i a l  S e c u r i t y ,  D e p a r t m e n t  o f
( 4 4 )  11 A n n u a l  R e p o r t  f o r  1 9 7 0  " ,  H . M . S . O .  1 9 7 1  ( C m n d .  4 7 1 4 ) .
( 4 5 )  "  “  "  1 9 7 1  " ,  "  1 9 7 2  ( C m n d .  5 0 1 9 ) .
( 4 6 )  "  "  "  1 9 7 2 " ,  "  . 1 9 7 3  ( C m n d .  5 3 5 2 ) .
( 4 7 )  11 B e t t e r  S e r v i c e s  f o r  t h e  M e n t a l l y  H a n d i c a p p e d  " ,  C m n d .  4 6 8 3 ,
H . M . S . O .  1 9 7 1 .
{ 4 8 )  "  C a t e r i n g  i n  h o s p i t a l s  f o r  t h e  m e n t a l l y  h a n d i c a p p e d "  , 1 9 7 0 .
"  D i g e s t  o f  H e a l t h  S t a t i s t i c s  " ,
( 4 9 )  1 9 7 1 ,  H . M . S . O .  1 9 7 1 .
( 5 0 )  1 9 7 3 ,  "  1 9 7 3 -
( 5 1 )  11 T h e  F u t u r e  o f  t h e  N a t i o n a l  H e a l t h  S e r v i c e  " ,  H . M . S . O .  1 9 7 0 .
( 5 2 )  M a n a g e m e n t  S e r v i c e s  ( N . H . S . )  -  R e p o r t  N o . 7 ;
"  S t u d y  o f  W o r k  in  h o s p i t a l s  t o  d e t e r m i n e  s t a f f i n g  r a t i o s  " ,  H . M . S . O .  1 9 7 3 -
( 5 3 )  "  N a t i o n a l  H e a l t h  S e r v i c e  H o s p i t a l  C o s t i n g  R e t u r n s  " ,  1 9 7 0  - 7 1 ,  H . M . S . O
1 9 7 2 .
( 5 4 )  "  "  "  "  "  "  1 9 7 1  - 7 2 ,  H . M . S . O
1 9 7 3 -
( 5 5 )  "  N a t i o n a l  H e a l t h  S e r v i c e  R e o r g a n i s a t i o n  "  ( E n g l a n d  ) C m n d .  5 0 5 5 ,
H.M.S.O. 1972.
( 5 6 )  "  "  "  "  ( W a l e s  ) C m n d .  5 0 5 7 ,
H.M.S.O. 1972.
H e a l t h , M i  n  i s t r y  o f
( 5 7 )  C i r c u l a r  H . M .  ( 67 ) 9 5  "  H o s p i t a l  S u p p l i e s  O r g a n i s a t i o n  " ,
( 5 8 )  "  H . M .  ( 67 ) 1 0  "  N a t i o n a l  H e a l t h  S e r v i c e  M e a l  C h a r g e s  f o r
N o n  - R e s i d e n t s  " ,
( 5 9 )  11 D e v e l o p m e n t  o f  C o m m u n i t y  C a r e  " ,  C m n d .  1 9 7 3 ,  H . M . S . O ,  1 963.
( 6 0 )  "  A  H o s p i t a l  P l a n  f o r  E n g l a n d  a n d  W a l e s  " ,  C m n d .  1 6 0 4 ,  1 9 6 2  ,
( R e v i  s e d  i n  1 966 ) .
( 6 1 )  "  R e p o r t  o f  t h e  C o m m i t t e e  o n  S e n i o r  N u r s i n g  S t a f f  S t r u c t u r e  " ,
H . M . S . O .  1 9 6 6 .
( 6 2 )  "  R e p o r t  o n  a  S t u d y  o f  t h e  S c a l e  a n d  c o s t  o f  f o o d  i n  P s y c h i a t r i c  
( M e n t a l  I l l n e s s  ) H o s p i t a l s  " ,  D e c .  1965.
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( 6 3 )  11 S t u d i e s  o f  t h e  C o s t  o f  F o o d  i n  A c u t e  H o s p i t a l s  C a t e r i n g  f o r  m o r e
t h a n  2 7 5  P e o p l e  " ,  D e c .  1 9 6 4 .
H o m e  O f f i c e .
( 6 4 )  . "  P e o p l e  i n  P r i s o n  " ,  C m n d .  4 2 1 4 ,  H . M . S . O .  1 969•
(65) "  R e p o r t  o f  t h e  W o r k  o f  t h e  P r i s o n  D e p a r t m e n t ,  1972 " ,  C m n d .  5 3 7 5 ,
H . M . S . O .  1 9 7 3 .
H o s p i t a l  C a t e r e r .
( 6 6 )  A p r i l  1 9 6 8  -  O c t o b e r  1 969. ( P ) .
H o s p i t a l  C a t e r e r s 1' A s s o c i a t i o n .
(67) "  T h e  w a y  t o  b e t t e r  H o s p i t a l  F o o d "  O c t o b e r  1972.
H o t e l  a n d  C a t e r i n g  I n d u s t r y  T r a i n i n g  B o a r d .
( 6 8 )  "  R e p o r t  a n d  S t a t e m e n t  o f  a c c o u n t s  f o r  t h e  y e a r  e n d e d  M a r c h  1 9 7 2  " ,
H . M . S . O .  1 9 7 2 ,
H o u s e  o f  C o m m o n s  P a p e r s .
(69) N a t i o n a l  H e a l t h  S e r v i c e  A c t ,  1 9 4 8  -  6 8 , "  S u m m a r i s e d  A c c o u n t s  o f
t h e  R e g i o n a l  H o s p i t a l  B o a r d s  " ,  H . M . S . O .  1 9 7 2 .
H u n t  A . R .  a n d  J a m i s o n  R .
( 7 0 )  "  T h e  C a t e r i n g  D e m a n d  f o r  F r u i t  a n d  V e g e t a b l e s  " ,  W y e  C o l l e g e
M a r k e t i n g  S e r i e s  N o .  2 ,  W y e  C o l l e g e  1 9 6 7 *
I n c o n i e s  D a t a  S e r v i c e s  L t d .
( 7 1 )  11 I n c o m e s  D a t a  R e p o r t s  " ,  J u n e  ' 7 1  t o  ' 7 3  ( N o s .  1 1 5  ~ 1 6 2 ) .
T h e  I n d u s t r i a l  S o c i e t y .
( 7 2 )  "  G e n e r a l  r e q u i r e m e n t s  f o r  e m p l o y e e  f o o d  s e r v i c e s  p r e m i s e s  a n d
e q u i p m e n t  " ,  1968.
( 7 3 )  11 T h e  C o s t  o f  E m p l o y e e  S e r v i c e s  a n d  F r i n g e  B e n e f i t s  " ,  1968.
S u r v e y  a n d  R e p o r t  S e r i e s .
( 7 4 )  N o .  1 6 5 ,  11 S u r v e y  o f  S h i f t w o r k i n g  P r a c t i c e s ,  1 9 7 0 . "
( 7 5 )  N o .  1 7 2 ,  "  T h e  I n t e r i m  S u r v e y  o f  C a n t e e n  P r i c e s ,  C o s t s  a n d  s u b ­
s i d i e s ,  J u n e  1 9 7 1  " •
( 76) N o .  1 7 6 ,  "  T h e  E i g h t e e n t h  S u  r v e y  o f  C a n t e e n  P r i c e s ,  C o s t s ,
S u b s i d i e s  a n d  o t h e r  I n f o r m a t i o n ,  S p r i n g  1 9 7 2  " ,
( 7 7 )  N o .  1 7 7 ,  "  R a t e s  p a i d  t o  v a r i o u s  g r a d e s  o f  C a t e r i n g  S t a f f ,  1 9 7 2 .
( 78) N o .  1 7 8 ,  "  S u r v e y  o f  M e t h o d s  o f  S e r v i c e ,  P r i c e s ,  S t a f f  L e v e l s
a n d  S u b s i d i e s  o f  O f f i c e  C a t e r i n g  " ,  J u n e  1 9 7 2 .
( 7 9 )  N o .  1 8 1 ,  "  N i n e t e e n t h  S u r v e y  o f  C a n t e e n  P r i c e s ,  C o s t s ,  S u b s i d i e s  
a n d  o t h e r  I n f o r m a t i o n  " ,  S u m m e r  1 9 7 3 *
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T h e  I n l a n d  R e v e n u e .\ m   j i i . i.
( 8 0 )  I n l a n d  R e v e n u e  S t a t i s t i c s  1 9 7 2 ,  H . M . S . O .  1 9 7 2 .
I n s t i t u t e  o f  H e a l t h  S e r v i c e  A d m i n i s t r a t o r s .
( 8 1 )  11 H o s p i t a l  a n d  H e a l t h  S e r v i c e s  Y e a r  B o o k  1 9 7 3  " ,  I . H . S . A . ,  L o n d o n  1 9 7 2 .
I n s t i t u t e  o f  M u n i c i p a l  T r e a s u r e r s  a n d  A c c o u n t a n t s  a n d  t h e  S o c i e t y  o f  C o u n t y
T  r e a s u r e r s .
( 8 2 )  11 S c h o o l  M e a l s  S t a t i s t i c s  1 9 7 1  ~  2  " ,  O c t o b e r  1 9 7 2 .
( 8 3 )  11 W e l f a r e  S e r v i c e s  S t a t i s t i c s  "  1 9 7 0  -  7 1 ,  J a n .  1 9 7 2 .
i n t e r n a t i o n a l  I n s t i t u t e  f o r  S t r a t e g i c  S t u d i e s .
( 8 4 )  "  T h e  M i l i t a r y  B a l a n c e  1 9 7 1  ”  2  " ,  L o n d o n  1 9 7 1 -  *
K e r s h a w  H . M .
( 8 5 )  " A  C o m p a r a t i v e  S t u d y  o f  3  I n d u s t r i a l  C a t e r i n g  O p e r a t i o n s  i n  S. Y o r k s h i r e  " ,  
D e p a r t m e n t  o f  H o t e l  a n d  C a t e r i n g  M a n a g e m e n t ,  U n i v e r s i t y  o f  S u r r e y ,  O c t o b e r  1 9 7 2 .
L a b o u r ,  M i n i s t r y  o f
( 8 6 )  "  A n n u a l  R e p o r t  o f  t h e  C h i e f  I n s p e c t o r  o f  F a c t o r i e s  "  ( f o r  1 9 4 6  - 1 9 5 6  ). 
L e e d s ,  U n i v e r s i t y  o f
( 8 7 )  11 A n  E x p e r i m e n t  i n  H o s p i t a l  C a t e r i n g  u s i n g  t h e  c o o k / f r e e z e  S y s t e m " ,  
U n i v e r s i t y  o f  L e e d s  a n d  T h e  U n i t e d  L e e d s  H o s p i t a l ,  J a m u a r y  1 9 7 0 .
L i v e r p o o l  U n i v e r s i t y .
( 8 8 )  "  T h e  D o c k w o r k e r  " ,  A n  a n a l y s i s  o f  c o n d i t i o n s  o f  e m p l o y m e n t  a n d  
I n d u s t r i a l  R e l a t i o n s  i n  t h e  P o r t  o f  M a n c h e s t e r ,  L i v e r p o o l  U n i v e r s i t y  P r e s s ,
1 9 5 6 .
M e d ! i k  S.
(89) "  A  P r o f i l e  o f  t h e  H o t e l  a n d  C a t e r i n g  I n d u s t r y  " ,  H e i n e m a n n ,  1 9 7 2 .
M i  1 1 r o s s  J . e t  a l i a .
( 9 0 )  "  T h e  U t i l i s a t i o n  o f  t h e  C o o k  / F r e e z e  C a t e r i n g  S y s t e m  f o r  S c h o o l  
M e a l s  " ,  U n i v e r s i t y  o f  L e e d s ,  1 9 7 3 -
M o o n m a n  J .
( 9 1 )  "  T h e  E f f e c t i v e n e s s  o f  F r i n g e  B e n e f i t s  i n  B r i t i s h  I n d u s t r y  " ,
G o w e r  P r e s s ,  L o n d o n  1 9 7 3 *
M u n i c i p a l  J o u r n a l  L t d .
( 9 2 )  "  T h e  M u n i c i p a l  Y e a r  B o o k  1 9 7 3  " ,  1 9 7 3 .
M u r e . 1 1  H .
( 9 3 )  11 B l o o d  S u g a r  ^ L e v e l  a n d  P e r f o r m a n c e  " ,  L a b o r a t o r y  S t u d i e s  o f
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R e p e t i t i v e  W o r k  : 5 3 ,  O c c u p a t i o n a l  P s y c h o l o g y ,  1 9 7 1 ,  4 5 ,  2 7 3  "  8 0 .  ( P ) .
N a v y ,  A r m y  a n d  A i r f o r c e  I n s t i t u t e s .
( 9 4 )  "  N . A . A . F . I .  R e p o r t s  1 9 7 1 *
N a t i o n a l  B o a r d  f o r  P r i c e s  a n d  I n c o m e s .
( 9 5 )  R e p o r t  N o .  2 9 ,  11 T h e  P a y  a n d  c o n d i t i o n s  o f  S e r v i c e  o f  m a n u a l  w o r k e r s  
i n  l o c a l  a u t h o r i t i e s ,  t h e  N a t i o n a l  H e a l t h  S e r v i c e ,  G a s  a n d  W a t e r  S u p p l y  
C m n d .  3 2 3 0 ,  H . M . S . O .  19 6 7 .
(96) R e p o r t  N o .  1 6 1 ,  "  H o u r s  o f  W o r k ,  O v e r t i m e  a n d  S h i f t w o r k i n g  " ,  C m n d .  4 8 5 4 ,
H . M . S . O .  1 9 7 0 .
( 9 7 )  R e p o r t  N o .  1 6 6 ,  11 T h e  P a y  a n d  c o n d i t i o n s  o f  S e r v i c e  o f  a n c i l l a r y  
w o r k e r s  i n  t h e  N a t i o n a l  H e a l t h  S e r v i c e  " ,  C m n d .  4 6 4 4 ,  H . M . S . O .  1 9 7 1  -
N a t i o n a l  E c o n o m i c  D e v e l o p m e n t  O f f i c e .
(98) 11 C o n v e n i e n c e  F o o d s  i n  C a t e r i n g  " ,  H . M . S . O .  1 9 7 1 .
( 9 9 )  11 Y o u r  M a n p o w e r  " ,  H o t e l  a n d  C a t e r i n g . E . D . C . , H . M . S . O .  1 9 6 7 *
( t 0 0 )  "  Y o u r  M a n p o w e r  S u p p l e m e n t  " ,  H o t e l  a n d  C a t e r i n g  E . D . C . ,  H . M . S . O .  1 9 6 9 *
O f f i c e  o f  H e a l t h  E c o n o m i c s .
( 1 0 1 )  "  H o s p i t a l  P u r c h a s i n g  " ,  P a p e r  N o .  4 2 ,  1 9 7 2 .
O f f i c e  o f  P o p u l a t i o n  C e n s u s e s  a n d  S u r v e y s .
( 1 0 2 )  "  T h e  R e g i s t r a r  G e n e r a l ' s  S t a t i s t i c a l  R e v i e w  o f  E n g l a n d  a n d  W a l e s  
f o r  t h e  y e a r  1 9 7 1  " ,  H . M . S . O .  1 9 7 3 -
( 1 0 3 )  11 A n n u a l  R e p o r t  o f  t h e  R e g i s t r a r  G e n e r a l  f o r  S c o t l a n d  f o r  1 9 7 1 ,
H . M . S . O .  1 9 7 3 .
P l a t t  B . S ,  e t  a l i a .
( 1 0 4 )  "  F o o d  i n  H o s p i t a l s  " ,  N u f f i e l d  P r o v i n c i a l  H o s p i t a l  T r u s t ,  O x f o r d  
U n i v e r s i t y  P r e s s  1 963•
P o o r  R .
( 1 0 5 )  "  4  d a y s ,  4 0  h o u r s  " ,  P a n  B o o k s ,  1 9 7 2 .
P r o d u c t i o n  E n g i n e e r i n g  R e s e a r c h  A s s o c i a t i o n  o f  G r e a t  B r i t a i n .
( 1 0 6 )  "  T h e  b e n e f i t s  a n d  p r o b l e m s  o f  S h i f t w o r k i n g ,  S y m p o s i u m  a n d  M a n u a l  " ,
J u n e  1 9 6 6 .
R e i d  G . L .  a n d  R o b e r t s o n  D . J .  ( E d i t o r s  ) .
( 1 0 7 )  11 F r i n g e  B e n e f i t s ,  L a b o u r  C o s t s  a n d  S o c i a l  S e c u r i t y  " ,  U n i v e r s i t y
o f  G l a s g o w  S o c i a l  a n d  E c o n o m i c  S t u d i e s ,  G e o r g e  A l l e n  a n d  U n w i n ,  L o n d o n  1 9 ^ 5 -
T h e  R e v i e w  B o d y  o n  A r m e d  F o r c e s  P a y .
( 1 0 8 )  "  R e p o r t  o f  t h e  R e v i e w  B o d y  o n  A r m e d  F o r c e s  P a y ,  1 9 7 2  " ,  C m n d .  4 9 5 4 ,
H . M . S . O .  1 9 7 2 .
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R o o k e  M a t h e w s ,  E . J .
( 1 0 9 )  11 D e v e l o p m e n t s  i n  t h e  H o s p i t a l  S u p p l i e s  S e r v i c e  1 9 7 0  -  7 2  " ,
H o s p i t a l  a n d  H e a l t h  S e r v i c e s  P u r c h a s i n g ,  J u n e  1 9 7 2  ( P ) .
S c o t t i s h  E d u c a t i o n  D e p a r t m e n t .
( 1 1 0 )  "  E d u c a t i o n  i n  S c o t l a n d  1 9 7 2  " ,  C m n d .  5 2 4 6 ,  H . M ; S . O .  1 9 7 3 *
( 1 1 1 )  "  E d u c a t i o n  i n  S c o t l a n d  - A  S t a t e m e n t  o f  P o l i c y  " ,  C m n d .  5 1 7 5 ,
H . M . S . O .  1 9 7 1 .
( 1 1 2 )  "  S c o t t i s h  E d u c a t i o n  S t a t i s t i c s  " ,  1 9 7 1 ,  H . M . S . O .  1 9 7 2 .
S c o t t i s h  H o m e  a n d  H e a l t h  D e p t .
( 1 1 3 )  “  N a t i o n a l  H e a l t h  S e r v i c e  R e o r g a n i s a t i o n  " ,  C m n d .  4 7 3 4 ,  H . M . S . O .  1 9 7 1 .
( 1 1 4 )  "  P r i s o n s  i n  S c o t l a n d  " ,  R e p o r t  f o r  1 9 7 2 ,  C m n d .  5 2 4 9 ,  H . M . S . O .  1 9 7 3 -
S m e t h u r s t s  F o o d s  L t d .
( 1 1 5 )  N a t i o n a l  C a t e r i n g  I n q u i r y ,  "  T h e  B r i t i s h  E a t i n g  O u t  a t  W o r k  " ,  1 9 7 3 .
S o c i a l  S e c u r i t y ,  M i n i s t r y  o f
( 1 1 6 )  "  T h e  C i r c u m s t a n c e s  o f  F a m i l i e s  " ,  H . M . S . O ,  1 9 6 7 *
11 S o c i a l  S e r v i c e s  Y e a r  B o o k  1 9 7 2  - 3
( 1 1 7 )  C o u n c i l  a n d  E d u c a t i o n  P r e s s ,  1 9 7 2 .
S o u t h  E a s t  J o i n t  P l a n n i n g  T e a m .
( 1 1 8 )  "  S t r a t e g i c  P l a n  f o r  t h e  S o u t h  E a s t  " ,  H . M . S . O .  1 9 7 1 .
S t a n t o n  B . R .
( 1 1 9 )  "  M e a l s  f o r  t h e  E l d e r l y  " ,  K i n g  E d w a r d ' s  H o s p i t a l  F u n d  T p r  L o n d o n ,  1 9 7 1  - 
S t a t u t o r y  I n s t r u m e n t s .
( 1 2 0 )  1 9 7 2 ,  N o .  869, W a g e s  C o u n c i l ,  "  T h e  W a g e s  R e g u l a t i o n  ( I n d u s t r i a l  
a n d  S t a f f  C a n t e e n  ) O r d e r  1 9 7 2 ,  i . S . C .  ( 4 9 ) .
T o w n s e n d  P .  a n d  W e d d e b u r n  D .
( 1 2 1 )  "  T h e  a g e d  i n  t h e  W e l f a r e  S t a t e  "  O c c a s i o n a l  P a p e r s  o n  S o c i a l  
A d m i n i s t r a t i o n ,  N o .  1 4 ,  G .  B e l l  a n d  S o n s  ( 3 r d  E d i t i o n  ) L o n d o n  1 9 7 0 .
T r a d e  a n d  I n d u s t r y ,  D e p a r t m e n t  o f  ( i n c l u d i n g  t h e  B o a r d  o f  T r a d e ) .
> 1 2 2 )  B u s i n e s s  M o n i t o r  S D 5  "  T h e  C a t e r i n g  T r a d e s  " ,  H . M . S . O .  D e c .  1 9 7 2 .
( 1 2 3 )  "  T h e  C a t e r i n g  T r a d e s  i n  1 9 6 4  " ,  B o a r d  o f  T r a d e  J o u r n a l ,  1 3 t h  M a y  1966 ( P ) .
( 1 2 4 )  "  I n q u i r y  i n t o  t h e  C a t e r i n g  T r a d e s , f o r  1 9 6 9  " ,  H . M . S . O .  1 9 7 2 .
( 1 2 5 )  "  R e p o r t  o n  t h e  C e n s u s  o f  D i s t r i b u t i o n  f o r  1 9 7 1  " ,  H . M . S . O .  1 9 7 3 .
( 1 2 6 )  "  R e p o r t  o n  t h e  C e n s u s  o f  P r o d u c t i o n  f o r  1963 " ,  R e p o r t  N o .  1 3 1 ,
( B o a r d  o f  T r a d e  ). H . M . S . O .  1 9 6 9 *
( 1 2 7 )  11 R e p o r t  o n  t h e  C e n s u s  o f  P r o d u c t i o n  f o r  1 9 6 8  " ,  R e p o r t  N o .  156 ( D . T . I  )
H . M . S . O ,  1 9 7 2 .
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T h e  T r a d e  U n i o n  C o n g r e s s .
( 1 2 8 )  O v e r t i m e  a n d  S h i f t w o r k i n g ,  T . U . C .  , 1 9 7 3 *
T h e  T r e a s u r y .
( 1 2 9 )  11 S u p p l y  E s t i m a t e s  1 9 7 1  “  2  " ,  H . M . S . O .  1 9 7 1 *
( 1 3 0 )  11 "  1 9 7 2  -  3  " ,  "  1 9 7 2 .
V a  ? z e y  J .
( 1 3 1 )  11 T h e  c o s t  o f  E d u c a t i o n  " ,  G e o r g e  A l l e n  a n d  U n w i n ,  L o n d o n  1 9 5 8 .
